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The Hand is 


quicker than 
the Eye— 
BUT... 


You can't hope to compete for sausage 
business with antiquated production 
methods such as stuffing sausage by 
other than modern methods. 


And the BUFFALO AIR STUFFER is mod- 
ern. It is reducing production costs and 
increasing profits in hundreds of sausage 
plants. It is leakproof—no air can escape 
past the piston into the meat and cause 
spoilage and loss. Meat cannot slip by 
the piston to lodge in the bottom of the 
cylinder. BUFFALO Air Stuffer pistons 
are constructed of special semi-steel cast- 
ings and prevent meat discoloration. They 
are accurately machined and highly pol- 
ished. 


This is only part of the story—the rest is 
described and illustrated in our new 
Stuffer catalog. Write for your copy to: 


John E. Smith’s Sons Co. 


UFFS 
TUFFE 
SMITH 

F FAL( 
ATENTE 


Buffalo Leakproof Air Stuffer. Available in 
five models, from 100 to 500 lbs. capacity. 


50 Broadway, Buffalo 3, N. Y. 


Sales and Service Offices in Principal Cities 

















It Must be Made by GRIFFITH 
to be PRAGUE POWDER 





The Griffith Laboratories could produce more “‘cure’ "—easier and faster, and with 
less exacting scientific controls—just by weighing and dry mixing the ingredients. 
But the result wouldn’t be PRAGUE POWDER! 


PRAGUE POWDER is the registered trade name, known throughout the industry, {+g | 
for the cure that’s uniform—with all vital curing ingredients “flash fused” in every as r ; ; 
crystal. Thus, every PRAGUE POWDER crystal is a multiple action cure! ~ ae 


You make no mistake when you buy Griffiths PRAGUE POWDER—to , color 
quickly, to develop Flavor Aminos, and to preserve the meat—in one easy’ “appli- 
cation. It’s always the same, whether you use it by the scoopful or ‘the drum! 


You can depend on that! 


° 27 YEARS + 
In Canada—The Griffith Laboratories, Ltd. 
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- RUBBER TIRES 
_ ZERK FITTINGS 
ROLLER BEARINGS 
__ HEAVY GALVANIZING 





Write for New 
ANCO TRUCK CATALOG No. 68 


THE ALLBRIGHT-NELL CO. 





TRUCKS 
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FORD TRUCKS 
LAST LONGER!" 


FORD ELECTRICAL UNITS STAND UP! 









Two 1939 Ford Trucks owned by 
HOMCO that prove the point: (Above) 
Driver Joe Zachary and Pickup, mile- 
age 207,316; (Below) Driver H. O. 
Carpenter and Pickup, mileage 228,398. 
Supt. Littlepage adds: “Our Ford 
Trucks deliver trouble-free miles at 
minimum cost!” 










The fame of Ford Trucks for swift, sure starting and all-weather reliability 
rests solidly on Ford design and Ford quality . . . in particular, the Ford 
Electrical System. More than 12 million Ford-designed starter motors and 
generators have been built in Ford shops. Repeated tests for electrical 
efficiency consistently prove these fine, Ford-built units to be outstanding. 
Long, trouble-free generator service is assured by such long-life features 
as pre-lubricated, sealed ball bearings on armature shafts, and by bushings 
wick-lubricated from a reservoir with an overflow drain, which prevents 
surplus oil from reaching commutator. Ford starter motors are pre- 
lubricated, requiring no oiling whatever. Ford wiring and generous battery 
and generator capacity adhere strictly to the highest standards of the 
industry. The simplicity and high efficiency of the Ford starting system 
circuit, too, have much to do. with Ford’s faithful starting performance. 


The Ford heavy duty chassis with 2-unit 
van body by Boyertown Auto Body Works, 
Inc., Boyertown, Pa. Available in 1%4- 
and 2-ton nominal ratings and in Con- 
ventional and Cab-Over-Engine models. 














= 


e 14, 1 


ee Only Ford Brings You All These Long-Life 
4 Features: Your choice of engines, V-8 or SIX 
= —each with new Flightlight oil-saving 4-ring 
pistons and precision bearings - true truck frames 
in all models, with siderails doubled in heavy duty 
wits - rear axle shafts free of weight-load, %4- 


floating in half-ton units, full-floating in all others 
- big, easy-action brakes with non-warping, score- 
resistant cast drum surfaces—in all, more than fifty 
such endurance engineering features! And more than 
100 body-chassis combinations to choose from. See 
your Ford Dealer now! 


MORE FORD TRUCKS IN USE TODAY THAN ANY OTHER MAKE! 
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ROBERT GAIR COMPANY, INCORPORATED 
NEW YORK +» TORONTO 


PAPERBOARD e FOLDING CARTONS e SHIPPING CONTAINERS 
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Vitis? 15. 
MOISTUREPROOF, \« 
AIR-TIGHT, 

[QUID-TIGHT 










ont phriveling and shrinkage 

Is in juices and flavor 

gerves natural color 

minates freezer burn, dehydration 


revents leakage or spoilage in 
/ case of defrosting 


SE ’ es ie ah ; "A yy 
ing IS b er in Phd 


3-WAY PROTECTION AGAINST AIR, MOISTURE, LIQUIDS 





Por complete information, write 
Goodyear, Chemical Products Division, 

Plictilm Dept., Akron 16, Ohio 4 
ae Rapa SI THE GREATEST NAME IN RUBBER 
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UNION 
PACIFIC 


Colorado offers industry many desirable sites for 
manufacture, distribution, warehousing, and other 
purposes, It is strategically located for national 
distribution. 


Diversified agricultural products are of high quality 
due to favorable climate and soil. 


More than 250 useful metallic and non-metallic min- 
erals and compounds have been found, including pre- 
cious uranium. Timber, oil and coal are practically 
unlimited. 


Native-born skilled labor, and a healthful climate 


UNION PACIFIC RAILROAD 


THE STRATEGIC MIDDLE ROUTE 


olorado’ 
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%*k One of a series of 
vertisements based 
industrial opportuni. 
ties in the stat 
served by the Union 
Pacific Railroad. ; 












resulting in fewer “time-outs” assure economical 
production. 


Colorado ese pow sound state economy, modern 
educational and cultural facilities. 


Thousands of vacationists enjoy its mountainous 
splendor, cool summer breezes and winter sports. 


Union Pacific provides Colorado with unexcelled 
freight and passenger transportation. Every night, 
over night Streamliner service between Denver-Chi- 
cago .. . Denver-St. Louis. 


For assistance in securing industrial and commercial 
sites—and for all-weather, dependable rail service, 
just... 


be Specific - 
say Union Pacific 


3% Address Industrial Department, Union 
Pacific Railroad, Omaha 2, Nebraska, for 


information regarding industrial sites. 
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You have a 
choice of 114, 3 or 5 HP 
size with capacities from 1000 to 3250 


pounds at speeds from 40 to 80 feet per 


minute. 


Write us today for full information and 


AMERICAN BLDG., CINCINNATI, OHIO 
FOR RENDERING AND SLAUGHTERING EQUIPMENT. . SPECIFY DUPPS 
FROM A SINGLE MACHINE TO A COMPLETELY EQUIPPED PLANT 


prices. 
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ULTRA- CONCENTRATES 
solveg his problem! 


The productivity of the finest and best operated packing plants depends more thay 
anything else upon the seasoning agent used. This is an established fact. 

After prolonged research in the laboratory based upon field reports of packem 
problems and requirements, The MORRIS LABORATORIES developed an out 
standing line of seasonings, described by the trade expression— “ULTRA e CONCENTRATES 
The Locked-In Flavor Seasonings.” 

ULTRAcCONCENTRATES are the final seasonings derived from vast quantities of 
the original natural material. They are blended in proportion under exacting scientific 
laboratory conditions. There isn’t a milligram of waste in a 500 pound drum of 
ULTRAcCONCENTRATES. 

The best proof we can offer to the packer is a series of verbatim charts showing 
the results of comparative tests actually made under operating conditions, backed by 
authentic records in our files. May we suggest ordering a trial drum, TODAY! h 
must be better or your money back. 

We have practical packing house men available to aid you in any and all of your 
production problems from the killing floors right on up to the finished product. There 
will be absolutely no charge for this service. 


Merris Laboratories Co., Ine. 
114 East 27th Street 
New York 16, N. Y. 








LASTING AND 


COLOR 


FLAVOR 


UNIFORMITY 


KEEPING 
QUALITIES 





MORRIS 
LABS. 


bright red, 
no specks 


excellent, 
a real 
“sechmackhaft" 


completely 
blended, fully 
rounded out 


8 days 





uneven 
color 


bitter 
after taste 


uneven 


3 days 





pale 


teo sharp 


5 days 





fair 








good 





shows specks 
throughout 
product 





4 days 


There is an ULTRA’ CONCENTRATE for every sausage. 
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When past performance 
means future profits 


WISE PLANNING now can help you meet 
the ever-tightening competition in the 
frozen food field —can help you set up in 
advance the basis for an important seg- 
ment of future profits. 


Low operating cost and dependable per- 
formance are key factors in the selection of 
refrigeration equipment for food freezing 
and storage. 


General Electric has been pioneering in 
the field and its experience is available to 
you through its distributors and contractors. 
It is reflected in the layouts which these 


GENERAL 


ECTRIC 
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men can prepare for you—refrigeration 
systems which can give you the full capacity 
you need at season peaks, yet can be run 
economically through the slack periods. 


Equally important is the sturdy reliabil- 
ity of General Electric refrigeration equip- 
ment —compact automatic equipment, 
built to high quality standards for long life. 


To get set for future competition, see 
your General Electric distributor or con- 
tractor today. General Electric Company, 
Air Conditioning Department, Section 7826, 
Bloomfield, New Jersey. 


ELECTRIC 
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West Carrollton 


GENUINE VEGETABLE 


Par hment 







From packer to platter... 


Hundreds of packers of moist foods—such as butter, wraps the product, with all of the natural flavor stil 
shortening, ice cream, cheese, poultry, meat and vege- there, the parchment “comes clean” easily, with the 
tables—have learned they can rely, year after year, on utmost convenience. If you take pride in your produe, 
the uniform protection afforded by West Carrollton investigate the superior qualities of this fine, depeat 
Genuine Vegetable Parchment. For one thing, this able parchment. Ask about the complete printing 
parchment has wet-strength second to none in the facilities in our own plant, which can supply wrappess 
field of packaging materials. And it keeps its strength printed in special inks, in a full range of colors ia 
even when boiled gr frozen. When the customer un- practically any combination. Write for full details 


WEST CARROLLTON PARCHMENT Co., WEST CARROLLTON, OM 
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in your 

ectitnaben 
Refrigeration 
Com pressor. 


TINGS YOU CAN SEE... in this Vertical, Two Cylinder, 
Single-Acting enclosed Compressor, are features designed to 
give you long life and reliable service at minimum mainte- 
nance cost : 


® All sizes have main bearings of self-aligning, double- row 
roller type. Three larger units equipped with outboard 
bearings incorporating same features. 

@ Cylinders, bearings and pins are pressure lubricated. 

® Large area Feather* Valves . . . the lightest, quietest, most 
efficient ever designed for compressors ...are used on 
suction and discharge. 

® Safety head on discharge reduces slop-over hazard. 

® Trouble-free two-piece construction of Worthington QD 
Sheave and Hub combines the three basic sheave require- 
ments: Easy to Get On, Easy to Get Off, Yet Always Tight on 
the Shaft. 

® Manifold of the unit type... with stop, by-pass and 
pump-out valves . . . improved quick-opening relief valve. 


Bulletin C1100-B18A has the complete story — write today. 









THINGS YOU CAN'T SEE . . . include Worthington’s skill 
in application that accounts for the vast number of Worthing- 
ton installations in the food industry ... Worthington 
engineering ability that has-solved hundreds of difficult 


problems in gas compression . . . Worthington manufacturing 
skill that accounts for Worthington’s large production of 
critical components for the high side of the refrigeration 
cycle. All these factors enable Worthington to offer you an 
integrated, efficient installation that exactly fits your needs. 


For further proof that there's more worth in Worthington, talk 
things over with your nearby Worthington Distributor, or 
write for Bulletin direct to Worthington Pump and Machinery 
Corporation, Harrison, N. J. Specialists in air conditioning and 
refrigeration machinery for more than 50 years. 












SYLVANIA CASINGS 













TASTY SALAMI gains extra appetite appeal when 
packed in Sylvania Casings. They stuff evenly... 
give full rounded ends... make a toothsome show 
in the display case. 

You can depend on Sylvania Casings for easy 
stuffing and tying. They can take the gaff of the H 
smokehouse and cooking vats. Your name and tr 
trademark printed on Sylvania Casings identify 
you with your product ... help you build a brand 
following. 











Made only by SYLVANIA DIVISION 
AMERICAN VISCOSE CORPORATION 
Manufacturers of cellophane and other cellulose products since 1929 
Plant: Fredericksburg, Virginia * General Sales Office: 122 East 42nd Street, New York 17, N. Y. 
Casings Division: 111 North Canal Street, Chicago 6, Illinois 
Distributor for Canada: Victoria Paper & Twine Co., Ltd., ‘Toronto 
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with a tuck, Like this! 





Here’s a picture of a “.Job-Rated’’ 
truck . . . a truck that fits its job. 


Take a good look at it! 


This truck has exactly the right one 
of 7 Dodge “-Job-Rated’’ engines to 
provide the pulling power the owner 
needs, with the economy he wants. 


It has exactly the right one of 5 Dodge 
“Job-Rated” clutches, 4 transmissions, 
18 rear axles . . . the right units 
throughout . . . for “top” performance 
with the loads it carries, over the roads 














it travels. It is completely “‘Job-Rated”’ 
to fit its job . . . to last longer, and for 
dependable, money-saving operation. 


YOU, too, can buy a truck that will 
fit your job . . . giving you better per- 
formance at lower cost. 

To get such a truck, see your Dodge 
dealer. He will analyze your needs. 
He will recommend the right truck. 
He will serve you well . . . including 


dependable truck service whenever 
you need it. ...See or call him today. 





ONLY DODGE BUILDS (%¢-Katd TRUCKS 
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Fit the Job. ..Last Longer ! 
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SCALES 


It is not remarkable that Fairbanks- 
Morse Scales give enduringly ac- 
curate weighing service when you 
realize: 


... that only materials of highest 
quality go into their manufacture 
—from their sturdy frames to their 
most minute working parts. 


... that only skilled workmen are 
used to assemble them. 


. . . that constant research is going 
on to make these scales even finer. 


...that they have a heritage of 
117 years of precision scale en- 
gineering. 


Fairbanks-Morse Scales will serve 
you with accuracy—today and for 
years to come. Fairbanks, Morse 
& Co., Chicago 5, Illinois. 


Diesel Locomotives 


Fairbanks-Morse moneprill 


Pumps e Scales 


A name worth remembering  Magnetos « Stokers 


Railroad Motor Cars 
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Farm Equipment 
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How to REDUce Your Fuel and Steam Costs 
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if 
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Light Oil and Heavy Oil Units . . 15 to 150 H. P. ~ 


i 


Nati 


Typical Example: If your boiler is a 1927 Comparative Example: By installing a new 
model it has an Powermaster you get a 


AVERAGE EFFICIENCY OF ..... . 60% HIGH EFFICIENCY OF ...... . 80% 
Your annual fuel bill approximately. . . . $4000 Your annual fuel bill would be about. . . $3000 


Save 25% or more with an 0&S Powermaster Steam Generator 


You save more than fuel costs when you install 
the “packaged” Powermaster unit. You save up 
to 50% in valuable plant space. You save time 
and labor because the Powermaster operates en- 
tirely automatically. You get steam fast — and 
plenty of it—for processing, power and heating. 
Our files hold hundreds of installation reports 
from many industries that prove it. That proof, 
and the latest bulletin describing Powermaster 


Steam Generators, will be mailed on request. 


STEAM GENERATORS 


*Reg. U. S. Pat. Off, 





ORR & SEMBOWER, INC., 920 Morgantown Rd., Reading, Pa; 
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PAPERS FOR THE 
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PARCHMENT * 
WAXED 
GREASEPROOF 
OILED 


KALAMAZOO VEGETABLE PARCHMENT COMPANY 


PARCHMENT - KALAMAZOO 99 ee ee 
Se ee ee od, ee . HOUSTON, TEXKA 
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Whatever your hauling requirements, 
GMC’s wide range of light, medium 
and heavy duty models offers the exact 
kind of trucks you need for your job. 
Postwar tractor and chassis units for 
milk, meat, frozen and canned foods are 
the best GMCs ever built for these uses. 
They have engines of the same basic 
design as the famous GMC-built “Army 


Workhorse.” They boast heavier frames 
and axles, sturdier clutches and trans- 
missions and bigger brakes, plus such 
prewar GMC advantages as Turbo-Top 
Pistons and Recirculating Ball-Bearing 
Steering. GMCs are all-truck built 
to deliver peak power and economy. 
They’re built for your business. Get 
all the facts and you'll get a GMC! 








VVAA GASOLINE-DIESEL ~“uuwwm 





GMC TRUCK £& COACH DIVISION : GENERAL MOTORS 
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Naturally, sausages have that tangy, smoke flavor in 


Armour Natural Casings}: 


The natural, evenly distributed porosity of Armour Natural Casings il 
allows smoke to penetrate evenly, deeply, easily . . . gives sausages the 
delicious, zesty smoke flavor customers like. produ 





Choose these fine natural casings to give sausages cause 
these important advantages: te 


Appetizing Appearance Inviting Tenderness ™ 
Finest Smoked Flavor 
Protected Freshness Utmost Uniformity 


ARMOUR jE 


AND COMPA NY 
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TE HEARINGS STARTED 
ON PACKER-PAY INSPECTION 


Hearings began this week before the 
gbcommittee on agricultural appro- 
priations of the Senate appropriations 
committee on the proposal to impose 
the cost of federal meat inspection on 

having such service. Govern- 
ment witnesses are being heard first 
gd public testimony, including that 
of packers, livestock producers and 
others, will probably begin around the 
middle of next week. The American 

Meat Institute, the National Inde- 

t Meat Packers Association and 
ther industry groups will be repre- 
sented at the committee hearings. 

Since the government’s fiscal year 
ends June 30, it is expected that action 
m the meat inspection appropriation 
and on the entire Department of Agri- 
cilture appropriation bill will be taken 
promptly. The provision to shift the ex- 
pnse of maintaining the inspection 
service is a part of the USDA appro- 
priations bill which has been approved 
by the House. 


FELIN PRICE CASE DELAYED 
BY COURT FOR REARGUMENT 


Although the case had been argued 
and was awaiting decision, the U. S. 
Supreme Court this week restored to 
the docket for reargument the ceiling 
price case of John J. Felin & Co. vs. 
U.S. It is understood that this means 
that no further action may be expected 
until the fall term of court 


In this case the U. S. Court of 
Claims held that the packer was en- 
tiled to his replacement cost (rather 
than the OPA ceiling price) on meat 
products seized by the Food Distribution 
Administration. The company filed a 
daim for the replacement cost of the 
product (as of the date of seizure) and 
contended that OPA maximum prices 
were less than fair compensation be- 
cause they were less than the replace- 
ment cost. The FDA determined the 
fair and just compensation to be the 
same as ceiling prices fixed under OPA 


regulations. 
CUT LIVESTOCK INSPECTION 


Notices of transfer and discharge for 
some Bureau of Animal Industry live- 
stock inspectors at some points have 

y been sent out by that USDA 
agency, according to reports from 
Washington. Officials of the Bureau are 
acting upon the assumption that reduc- 
tons in appropriations for animal in- 
spection will be approved by Congress 
ind are acting to give personnel 30 days 
totice of possible changes. It is under- 
stood that an attempt is being made to 
Maintain inspection at points where a 
considerable number of livestock are 
landled as stockers and feeders. 





Strong Consumer Demand and Not Export 
Buying Behind Increase in Meat Prices 


HE increases in retail meat prices 

in recent weeks must be laid to fac- 
tors other than the small export alloca- 
tion, large meat 
supply and prices 
that farmers re- 
ceive for their live- 
stock, Secretary of 
Agriculture Clin- 
ton Anderson said 
this week at a 
meeting of the 
Business Advisory 
Council in Wash- 
ington, D. C. One 
of the most impor- 
tant factors in the 
increase, he point- 
ed out, is the con- 
tinuing strong con- 
sumer demand for 
meat and meat products. 

Noting that wide public notice has 
been given to certain statements to the 
effect that meat export activities are 
causing sharp increases in retail prices 
of meat, the Secretary declared there 
is no basis for such statements regard- 
ing current price rises. Export ship- 
ments of meat from U. S. supplies are 
now so small that they should have no 
significant effect on domestic meat 
prices, either at wholesale or retail 
levels. Allocations for commercial ex- 
port during the current quarter, the 
April-June period, amount to only about 
3 per cent of U. S. production and are 
far below allocations for the same 
period last year. 


Cc. P. ANDERSON 


Supply Situation Good 


The Secretary stated that in addition 
to the fact that current exports are so 
small as to have little if any direct ef- 
fect on meat prices, the general meat 
supply situation is good. He contended, 
furthermore, that the prices farmers 
have been receiving for livestock in re- 
cent weeks do not warrant the sharp in- 
creases that have been reported in re- 
tail outlets. 


Meat production in 1947 as a whole is 
estimated at 23,000,000,000 lbs., dressed 
weight. This would be the fourth largest 


_ output on record. Production for cur- 


rent quarter earlier this spring was 
forecast at about 5,000,000,000 lbs., 
compared with 4,700,000,000 Ibs. pro- 
duced in the April-June period of 1946. 
However, production has been running 
ahead of the estimate. Actual produc- 
tion in the first ten weeks of the quarter 
was about 4 per cent above forecast. In 
fact, beef supplies are now running at 
record level. Very recently inspected 
output has been above expectations for 


this time of year. For example, in the 
week ended June 7, federally inspected 
production totaled 317,000,000 lbs. This 
was 19 per cent above production of 
preceding week when the Memorial holi- 
day occurred. 

Secretary Anderson said that the sec- 
ond quarter allocation for commercial 
export totals about 155,000,000 Ibs. This 
is about 3 per cent of total U. S. produc- 
tion forecast for quarter. Last year 
about 314,000,000 lbs. were allocated for 
export in second quarter. Furthermore, 
buying by U. S. Armed Forces this year 
is drastically reduced below level of last 
year. In fact, it has been running about 
30 per cent below last year’s military 
purchases. 


A proportionately larger share of a 
larger meat output is now available for 
U. S. market. It is possible to assure 
this large supply for domestic use, and 
to limit exports to foreign countries to 
amounts covered by their allocations 
through export control measures now in 
existence. It will be possible to continue 
this limitation on exports if such control 
is continued, the Secretary commented. 


Won't Use Full Quota 


While export allocations for the April- 
June period total about 155,000,000 
lbs., it is estimated that only about 125,- 
000,000 Ibs. will actually be exported 
during the quarter. When countries find 
their exchange resources tightening up, 
they naturally seek commodities such as 
cereals which they believe will give 
them more nutritive units for money 
available. 


The Secretary reported that depart- 
ment officials have worked closely with 
representatives of foreign governments 
to assure that procurement would be 
spread throughout the quarter and that 
no country would purchase an excessive 
amount of meat at any one time. For 
example, Britain, with an 85,000,000-lb. 
allocation, had been required to limit 
purchases to not more than 10,000,000 
lbs. weekly. Only a relatively small por- 
tion of entire second quarter export al- 
location remains to be purchased before 
the end of June. Principal purchases, to 
the best knowledge of USDA, have been 
made in important midwest packing 
centers. 


In spite of heavy slaughter, and 
downward trend in livestock prices the 
past three months, there has been some 
upward trend in live animal prices 
during the past couple of weeks. Little 
has occurred, however, that would war- 
rant sharp increases in retail prices of 
meat that have been reported in the 
last few days. 





veef which has been developed on 
the West Coast has been installed 
in a number of plants there and has 


A SINGLE rail system for handling 


aroused considerable interest in the 
industry. A setup of this nature was de- 
scribed briefly in connection with an 
article in THE NATIONAL PROVISIONER 
of April 19, 1947, page 8, on the new 
plant of the Gambord Meat Co., San 
Jose, Calif. The system is described 
more fully in this article and illustrated 
by the photographs. 

Single rail beef handling was appar- 
ently tried out many years ago, since 
single rail landers were made then, but 
was abandoned because no one ever de- 
vised an effective method of spreading 
the beef for the splitting operation. The 
idea for spreading beef, which is uti- 
lized in the systems installed in West 
Coast plants, was conceived by O. R. 
Brown, engineer for the Hoskins Pack- 
ing Co. of National City, Calif., and 
was then developed by the Le Fiell 
Manufacturing Co. of Los Angeles. The 
equipment required is manufactured by 
the California firm. 


One Rail for Two 


In the installation the two rails on 
which the carcass is ordinarily landed 
after the full hoist work is done are 
eliminated and a single rail is substi- 
tuted. This is installed under the center 
of the dressing hoist. A landing rail sec- 
tion with a deflector plate is installed 
at the hoist and a single rail lander 
replaces the customary collapsible 
spreader. The air or hydraulic spreader 
is installed at the point at which the 
carcass splitting saw and operator are 
located. 

Procedure under the new system is 
briefly as follows: 

The carcass is  eviscerated and 
rumped while in the half hoist position. 
The trolley hooks are placed in the 
shanks and the frames attached to the 
lander which is then in position for 
landing. After landing on the rail, the 
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LANDING OPERATION 


ABOVE: The beef carcass after it has been 
hoisted with the trolley frames attached to 
the lander and in position for landing on 
the single rail. Note that the spring on the 
chain and the lander deflector (which is 
mounted on the timber over the rail) is 
compressed from the weight of the beef. 
The deflector is the horizontal length of 
tubing paralleling the beam and the chain 
rests against it. 


BELOW: This photo shows the carcass on 
the single rail immediately after it is 
landed. Note that the springs on the chain 
and lander deflector are released and have 
pushed the lander clear off the rail so that 
it can be lowered for the next hoisting 
operation without catching on the rail. In 
this case trolleys were chosen which did 
not have frames of identical length so as 
to illustrate the workability of the system 
under difficult conditions. Note the manner 
in which the lander hooks into the trolley 
frames. 


A Single Rx 


and Hydraul 
on Cattle; 


carcass may be pushed along immedi. 
ately for the final skinning operations, 
hide dropping and splitting. 

The lander is of simple construction 
and the manner in which it engages the 
trolley frames will be understood after 
examination of the two photographs on 
this page. These pictures also bring out 
clearly the manner in which the carcass 
trolleys are landed on the single raj 
and the lander swung out so that it and 
the hoist are free for work on another 
carcass. 

At the Gambord plant the splitter 
works on a low platform. The carcass 
comes down to him on the single rail 
and is engaged by the spreader me 
chanism. The left leg of the carcass is 
held by a trolley stop and the right leg 
is slipped past a spring loaded finger, 
The air- or hydraulical-actuated cylin- 
der and piston then operate to spread 
the carcass as splitting proceeds. After 
splitting, the spreader advances the 
sides along the rail to the washing and 
clothing platforms. 

After experimental installations in 
two new plants had proved successful 
the system was installed in others. Ina 
number of instances two-rail setups on 
the Coast have been changed over toa 
one-rail basis. 

Use of the one-rail method is claimed 
to increase cattle production per bed 
as much as 50 per cent. The mainat 
vantage cited for the system is # 
relieves the congestion at the @ 
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hoist which has always constituted a 
bottleneck in beef operations. This is 
accomplished by eliminating two time- 
consuming operations customarily per- 
formed on the hoist: hide dropping and 
splitting. The only operations per- 
formed on the hoist are rumping and 
eviscerating. This not only relieves the 
congestion of workers around the hoist 
position, trying to perform the opera- 
tions at this point, but also allows the 
hoist to be used sooner on the next 
carcass. 

No time is lost in putting up trolleys 
on the storage loops, as is necessary 
with the double rail system, since the 
trolley hooks are placed in the shanks 
and the single rail lander is hooked into 
the trolley frame. The carcass can be 
pushed away immediately when it has 
been landed. It is also unnecessary to 
fight the hooks into the shanks and col- 
lapse the spreader after it has been 
landed. 


Since the splitting for all the beds is 
done at one location only one splitting 
saw is needed. Multiple bed plants with 
a two-rail system usually require more 


1 


@n one saw and rails, booms, etc. for 
act Movement and operation. 
ie system is reported to work 
well when the carcasses are 
: i and then are split by manual 
n. 
“The spreader installation shown on 
page is of the hydraulic type. This 
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SPREADING AND SPLITTING 


ABOVE: Carcass is shown on the spreader 
mechanism just before spreading for split- 
ting. The left leg is held by a trolley stop 
and the right leg is slipped past a spring 
loaded finger and then the piston operates 
to spread the carcass as shown in the 
picture below. The spreader in these pic- 
tures is of the hydraulic type but equally 
good results are obtained with the air- 
actuated piston. The motor, pump and oil 
reservoir can be seen mounted on the top 
of the timber. In the picture below the saw 
is shown just as it is beginning to make the 
splitting cut. 


setup is employed where a plant does 
not have a compressed air supply. Both 
types of equipment are reported to work 
equally well. Installation of the equip- 
ment for a one-rail system can usually 
be done over a weekend, according to 
the technicians of the California manu- 
facturing company. 


Armour Replies to Charges 
of Label Design Infringement 


Armour and Company contends that 
colored panels on a container do not 
constitute a trademark and that the 
longtime use of a combination of colors 
does not foreclose the use of those col- 
ors by others, in a recent statement of 
its position regarding litigation involv- 
ing alleged similarity between Armour 
labels and those of the Campbell Soup 
Co. and the Carnation Co. 


A civil suit was filed jointly in the 
federal district court in Philadelphia 
last month by Campbell Soup Co. and 
Carnation Co. to restrain Armour and 
Company from using the red and white 
label design which they said is “con- 
fusingly similar” to labels used on 
Campbell and Carnation products. 

Explaining its 
Company stated: 

“Armour and Company’s labels rep- 
resent the fulfillment of a long time 
need to standardize the labels for its 
various products so as to embody in 
all of them a dominant theme or device 
clearly and forcefully identifying each 
of them as Armour’s. The company had 
designed and adopted for general use a 
trademark consisting of a rectangular 
maroon colored panel with round cor- 
ners bearing in white letters the word 
“Armour” with the word “Star” in simi- 
lar letters beneath atid a colored five 
pointed star overlying the upper right 
hand corner of the rectangle. 

“The labels upon which the trade- 
mark is displayed have a background 
which is half white and half colored 
and the colored half varies according to 
the products which are identified. Thus 
green is used for lard; red in various 
shades for various kinds of meats; blue 
for dairy and poultry products and other 
colors for other products. The Armour 
trademark always appears in the whité 
half of the label and the trademark and 
color combination constitute something 
new and different in the way of labels.” 


stand Armour and 
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Economical Practices for Butt 
Stuffing, Branding Operations 


HE first article of this series on 

I preparing pork cuts for smoking 

discussed stockinetting techniques 

used successfully by various packing 

plants. This article will suggest meth- 

ods of improving product or of effecting 

. economies in the stuffing, washing and 

branding operations which have been 

noted in plants visited recently by THE 
NATIONAL PROVISIONER. 

Use of a hand stuffer will greatly 
speed up butt stockinetting. Operation 
of this unit is simple and can be per- 
formed by a single employe: the butt is 
placed in the mold, the mold ratchet 
brought down and the butt pushed 
through into the stockinette which has 
been previously threaded on the end of 
the butt stuffer. 


In one plant, typical of many using 


MACHINE BUTT STUFFING AT 
RANDOLPH PACKING CO. 


TOP TO BOTTOM, AT LEFT: 1. Spic- 
ing boneless butts prior to stuffing as sweet 
butts, one of the Italian specialties pre- 
pared by this house. 2. Placing wetted 
artificial casing on stuffing horn which 
swings on a pivot, making it easier to put 
on casing. 3. Placing butt into front of 
horn. Note that operator has swung the 
horn to facilitate inserting the butt. 4. 
Starting the Intco butt stuffing cycle by 
actuating plunger with hand movement. 


the hand butt stuffer, three butts are 

pushed into one stockinette tubing. The 

first tie is made prior to stuffing and, 

after stuffing, a final tie is made which 

draws up most of the slack in the stock- 

inette. The pieces are separated in a 

manner similar to that used in linking 

frankfurts and the string of butt is hung 

on a tree. The plant is able to achieve a 

production rate of 60 butts per hour 

with one worker. 
In another plant the butts are hand 

forced into a stockinette which is cut to 

form a protective wrapping for each. 

Both ends are tied with the aid of a 

Bostitch machine having a _built-on 

apron on which the butts are placed 

while they are being tied. The first tie 

is made and the opposite end of the butt 

slid against the bottom of the stitcher die 

and the stockinette pulled tightly by the 

worker who then makes the second tie 

on the tautly held stockinette. The 

packer reports a marked production im- - 

provement with this stitching machine. COMPLETING THE OPERATE 
A third plant using the hand stuffing ABOVE, TOP TO BOTTOM: 

method ties the separations between the being stuffed into artificial casing. 2 

butts and then ties the whole as a con- Carmignani (right) production 

tinuous series. This firm has a produc- tendent, observing the operation of 

tion rate of 80 butts per hour, with ex- the stuffed butts. 3. Tying coppa B 

perienced workers. an Italian sausage which is one 
In another plant—a specialty house popular and fast moving speci 

(Continued op page 42.) firm manufactures. 
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Ferrara Plant 





Well-Lighted Unit 


Has Novel Features 


ARTICULARLY good ar- 

rangements for handling 
small stock are found in the new 
plant of the Ferrara Meat Co., 
San ‘Jose, Calif., which was de- 
signed by James Smith, packing- 
house architect of San Francisco. 
Philip Ferrara (Photo 4) is own- 
er and general manager of the 
establishment which can handle 
160 cattle or 160 calves or 480 








hogs or 700 sheep and lambs 
per day. The exterior is shown 
in Photo 1. 


Live calves are given an in- 
itial wash of 10 minutes in a 
holding pen equipped with 
pierced piping (Photo 3) and 
drain 5 minutes in a second 
pen. Calves are knocked before 
bleeding and are washed with a 
high pressure hose from the 
sticking platform (Photo 2). 
They travel on a skid rail to 
the point shown in Photo 5, 
where they are gambreled and 
transfer is made quickly and 
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easily to the regular dressing rail. 

A notable feature of the establish- 
ment is the high level of natural 
illumination (see killing floor Photos 5 
and 6). As shown in the picture at right, 
the plant uses a_ special pivoted 
saw hanger, designed by Mr. Ferrara 
and embodying pipe and pulley with 
counterbalance, which is located be- 
tween the beef rails in the full hoist 
area. With this arrangement cattle on 
both beds can be split with the one saw. 


The plant is of reinforced con- 
crete construction with concrete floors 
throughout and a frame roof. Ceilings 
are insulated with 8 in. of Palco bark 
and floors and walls are insulated with 
4 in. of cork. The chill room with a 
capacity of 72 cattle, and the holding 
cooler with a capacity of 144 cattle, em- 
ploy Cyclops fin coil units with forced 
air circulation for refrigeration. The 
compressor room contains two 5x5 
Cyclops ammonia compressors powered 
by General Electric motors with V-belt 
drive. Steam is furnished by a 60-h.p. 
Scotch marine boiler. Killing floor equip- 
ment, in the plant was furnished by the 
Le Fiell Manufacturing Co. 


The firm distributes in Oakland and 
San Francisco. Hides and by-products 
are handled by outside processors. 





PIVOTED SAW HANGER 





sumer acceptance, he reported. 


natural juices and flavor retained. 





SWIFT ANNOUNCES NEW TRANSPARENT FRANK PACKAGE 


A cellophane wrapped one-pound package of premium frankfurters is 
now being distributed by Swift & Company, George J. Stewart, vice president, 
announced this week. The new package, scheduled for national distribution 
some time this summer, has been put through a year-long series of pre- 





liminary store tests during which it met with enthusiastic dealer and con- 


A transparent, heat-sealed cellophane wrapper allowing clear product visi- 
bility is used, with the franks arranged in two layers. The Swift trademark 
symbol and information about the product content are prominently imprinted 
in red on the wrapper. The package contains nine or ten franks and is well 
suited for display in either service or self-serve refrigerator cases. 

The preliminary testing program revealed that many dealers found their 
frankfurter selling costs were reduced as the new package eliminates wrap- 
ping and weighing expenses, Stewart stated. It also provides good product 
protection and brand identification. Consumers benefit also, he said, as the 
package gives a fresher, tastier product because drying out is reduced and 
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MEAT CONSUMPTION, P 7 
AT RECORD LEVEL, SAYS tk 
Despite record prices, consum - 
meat per person in early 1947 
greatest for the period in at 
years, the Bureau of Agricultura] 
nomics, U. S. Department of 
ture, noted this week in an a 
the demand and price situation, ¥ 
that consumption for the year ig 
to set a new record, the Bureay ms 
that prices also are expected to averag: 
higher than for any previous year 
Hog prices, said the Bu 
likely to hold close to early May lowe 
through summer, but to decline mg, 
than usual when marketings begin 
large in the fall and early winter, Ng. 
mal seasonal declines in prices of eat) 
and of lambs are expected throug 
early fall. A recession in business g. 
tivity and consumer incomes would 
centuate seasonal declines in prices, 
Domestic meat supplies promise to 
considerably above average during th 
rest of 1947. They will be larger thy 
last year in the summer months, and ay 
expected to be at least as big as hy 
year’s very large supplies during tk 
fall and early winter. Beef and veal wij 
account for an exceptionally high pn 
portion of supplies this summer becane 
of increased numbers of cattle being fed. 
The proportion of pork will be lowe 
than usual, since hog marketings will hk 
small following the small pig crop last 
fall. Pork supplies will become mor 
plentiful late in 1947 when this year’s 
spring pigs reach market weights, and 
will make up a more nearly normal pre 
portion of the total meat supply. 
Production of meat for the entir 
year 1947 may be about the same asth 
23,000,000,000 lbs. produced in 19% 
Beef and veal production is likely te- 
ceed the 10,800,000,000 lbs. produced iz 
1946. Pork production may be aroui 
10 per cent less than the 11,200,000 
lbs. produced last year. Lamb and mt 
ton production may be as much as 
per cent less than the 970,000,000 Is 
produced in 1946. 









SOCIAL SECURITY TAX RATE 


The House ways and means commit 
tee recently approved legislation whid 
would freeze the Social Security tara 
the 1 per cent: rate on employes’ py 
and on employers’ wage payments. 4s 
the law now stands these tax ms 
would rise to 2% per cent on January!, 
1948. The Senate and House are @ 
pected to concur in the rate freemm 
proposal. 


CORRECTION 


In THE NATIONAL Provisionm ¢ 
April 3, 1947, it was erroneously stat 
that R. J. McLaren, Chicago, was t 
architect for the Canada Packers’ 
at Edmonton, Alberta. E. R. 
Toronto was the architect and 
was employed by Canada P 
technical adviser on routing 
operation: 


The National Provisioner—June 14, 











32 





Th 


















REINFORCING PLATE AMLE—1'%" COLD CASTER— 5S” DIAMETER 
WELDED TO sOpy— ROLLED STEEL — MALLEABLE, BALL BEARING 


w FOR 
NO BOLTS THRU BODY REPLACEABLE —_ ewe SWIVEL TYPE— REPLACEABLE 


IN HOUSING 





























m BODY NO. 12 GAUGE STEEL— 
HEAVY HOT-DIP 

GALVANIZED AFTE 
FABRICATION 


NEW CASTER 
MOUNTING BRACKET 
GIVES ADDED STRENGTH 









1%" PIPE AXLE 
HOUSING 


ZERK TYPE 
















¥ 

























siness ap. i WEAVY CASTER VDRAUUC GREASE 
would ae. > MOUNTING WELDED wees 
: ® 10 sopY—NO BOLTS 
re 3 THRU BODY 
mise to be = 
uring th e 
, COUAR 

reer thar : WELDED SEAM IS AT EACH END 
s, and ar Away FROM CORNER OF HOUSING 
ig as las FOR MAXIMUM STRENGTH 
uring th + 
iveal wil 2 

high pro 
Tr becaus , 

beingfei} 3% 

be low ROUNDED CORNERS 

FOR EASIER UNLOADING 
igs will be ; ‘ 14”, REPLACEABLE, EASY-ROLLING WHEELS OF MALLEABLE IRON 
crop last} ce REINFORCING PLATE WILL NOT BREAK LIKE CAST IRON. CAN BE FURNISHED WITH 
ome mor| ‘+4 EXTENDS AROUND SIDE RUBBER TIRES AND ROLLER BEARINGS 
his year’s ’ EXTRA HEAVY ' , OF BODY FOR ADDI- \ 
. * REINFORCING AROUND a : ¢ 
ighta, eed pad 2° RADIUS acdiboes : TONAL STRENGTH 
ormal pro- iS 
ply. 
the entire 
ame as the 
in 1946. 
kely to er- 
roduced in 
be around 
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» and mut /hen it comes to solid, lasting construction, no 
uch as 2 
00,000 lbs truck on the market can come close to Globe. See 
for yourself—compare, point for point, the features 
shown above. 

X RATE } 
sa And when you’re comparing, remember that Globe 
tion whic Trucks handle easily too . . . and that they’re sanitary 
rity taxa : J J 
loyes’ pal and easy to clean because of generously rounded 
ments. As corners. 

tax mals 

January |. . 
ome Any way you look at them, Globe trucks are your best 
te frees buy. There are more than 100 different models to choose 


from. Your request for literature will be promptly 
answered. 


Yj}, L Re ZA 4000 $O. PRINCETON AVE. 
ry | ZZ ( CHICAGO 9, ILLINOIS 
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The Sury of oheeplamie... 


is the CONSUMER . . . and the coveted prize is = 
increased sales. DANIELS combine Design Appeal with a 
























































a thorough knowledge of paper and printing to 
help your product win consumer approval. 
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there is a DANIELS product to fit your needs in... 
kleerwrap glassine @ snowdrift glassine © silverkleer transparent glassine 
@ lard pak @ bacon pak © genuine grease-proof ¢ sylvania cellophane 
© special papers ¢ printed in sheets and rolls. 









MANUFACTURING COMPANY 


RHINELANODER, wisconsin 
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PLANT OPERATIONS 


Ideas for Operating Mon 
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| HIDE CURING 


Artie four in this series on hide 
takeoff and cure described a satisfactory 
hide cellar and gave directions for 
trimming hides. This article will deal 
yith salting, shipping and sale. 


Ordinary salt is used to “cure” or 
preserve the hide or skin until it can be 
shipped to the tannery and 
nade into leather. After the 











which must be guarded against in salt. 
From an examination of a large num- 
ber of salt samples, the U. S. Depart- 
ment of Agriculture reported the pres- 
ence of organisms capable of causing 
flesh reddening. There is a definite pos- 
sibility of damaging the hide by red- 
dening organisms which may be in salt, 
and from associated fungi and bacteria. 
It is believed that unevenly finished 
leathers are caused or partially caused 





ished hides and skins. Since it takes 
only about one pound of salt for each 
pound of hide—and less of fine, pure 
salt—the per unit cost of using the best 
salt for curing is little above that for 
inferior salt. Any small saving is far 
ouvtbalanced by the chance the packer 
takes of damaging his hides and skins 
by salt impurities so that they will be 
discounted for off-quality. 

Salting should be done promptly— 
within about one hour—and should not 
be delayed more than a few hours after 
flaying. 

The salt should be applied to the 
flesh side; it penetrates easily from that 
side and but slowly through the hair. 
Every part of the hide must be covered 
with salt, and care is needed to see 
that there are no folds, wrinkles or 

creases that do not receive 





tanner has soaked the hide 
in cold water it should be 
almost like a freshly flayed 
hide. The salt, therefore, 
should be clean and pure 
and must contain nothing 
that will have a tanning ac- 
tion. Re-use of salt for cur- 
ing is one of the worst 
practices in the handling of 
hides and skins. In use, salt ‘ 
accumulates dirt, blood, 
hair, pieces of meat and fat, 
bacteria and other micro- 
organisms. Such salt acts 
sowly and does not cure { 
uniformly and, as a result, " 
the hide will have many raw j 
and undercured spots. These / 
conditions are ideal for heat- \ 
ing and decay. Heating is f 
the forerunner of serious 
damage to the whole pack cy 
and must be prevented. 
Very greasy, used salt, even 
though clean in appearance, 
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their share of salt. 


If only a few hides are 
to be cured, pile them flat 
in one stack, flesh up, and 
with all the heads at one 
end. Cover the floor with a 
thick layer of salt, put down 
a hide and salt it. Then 
place another hide directly 
on top of the first and like- 
wise cover it with salt. Re- 
peat the process until the 
stack is 2 or 3 ft. high, or 
until the middle tends to 
become higher than the 
sides. "Whenever the stack 
cannot be kept flat, start a 
new one. Two men—one at 
each end of the hide—are 





l 
| 1 needed for this work. The 
| | hide must be lifted on the 
! | stack, not dragged across 
| --od it, for dragging disturbs the 
4 salt on the hide beneath. 


After the stack is finished, 
cover the top and aroynd 








dissolves and penetrates 
slowly and may allow de- 
composition to start. 


Impure salt containing 
pieces of rock or earth will 
have a smaller proportion 
of salt after use than before 
because the salt will have 
dissolved during use, leav- 
ing the foreign matter. 
After repeated use there may not be 
enough true salt left to preserve a hide, 
even though a large amount is used. 


Either rock or evaporated salt may 
be used. Because it is more expensive, 
Waporated salt ordinarily is used only 
for the highest priced skins; rock or 
mined salt is used for hides. The salt 
should not be too coarse. Large pieces 
of salt foreed into the hide by the 
weight of the pack form depressions or 
“alt pits” that will not soak back and 
lan properly. For heavy hides the 
pieces should be about the size of large 
as. For skins, finer salt should be 
wed. The salt must not be lumpy but 
should flow freely from the shovel when 
it is being spread so that all parts of 

will be evenly covered. 


Insolubles are not the only things 
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FOLDING A HIDE FOR SHIPPING 


The steps in folding a hide are shown here: (a) fold back head 

and neck; fold over the bellies so that the line of the fold from 

front to rear is straight and square with the line across the front; 

turn legs back; fold over each side at positions indicated by the 

dotted lines; fold one half on the other to form a long, narrow 

rectangle; (b) turn over the butt end so most of the rectangle 
is covered and fold back head to form a square bundle. 


by advanced cases of reddening. 

The obvious conclusion is that it is 
important to use only clean, pure salt. 
Where quantities of hides and skins 
are handled there will sooh be an ac- 
cumulation of used salt which has been 
removed from the cured hides before 
shipping. This old salt, if washed free 
from blood, dirt and fine particles, may 
be used again when mixed with about 
twice its weight of new salt. However, 
no old salt should be used on packs or 
piles which are not to be moved for 
some time. The Department of Agri- 
culture warns that there is serious 
danger of damage to hides from the use 
of old salt and says new, clean, pure 
salt is preferable. 


The quality of salt used does make 
a difference in the quality of the fin- 


the base with a thick layer 
of salt. Then leave it un- 
disturbed for 30 days except 
for frequent inspection to 
be sure it is keeping prop- 
erly. 

BUILDING THE PACK: 
If a large number of hides 
are to be cured, it is better 
to put them into a rectangu- 
lar pack. Packs are usually 
about twice as long as wide, but the 
exact size and shape are not important. 
Packs may contain from 700 up to 1,000 
or more hides. 


Spread hides around the sides of the 
area, and finally fill in the center space, 
Lay the hides, flesh up, with the heads 
toward the-center of the pack and cover 
each hide thoroughly with salt im- 
mediately after it is put down. Fold in 
a few inches of the hides along the 
sides of the pack to form a straight 
pack edge. Be sure there is plenty of 
salt inside such folds. Build the pack to 
a height of 3 or 4 ft. but keep it nearly 
level at all times. Cover the completed 
pack with salt and leave it for 30 days 
for the hides to cure. 

Packs may also be built in the fol- 
lowing manner: Start at the two back 
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TRADE MARK 


THE QUALITY TRADE MARK 





corners and finish the back edge by 
working toward the center. Put down 
the hides, flesh side up, with the back- 


| bone line of the hides parallel to the 
' edge of the pack and with the heads 
| toward the middle of the pack. Space 


the hides about 2 ft. apart by over- 
lapping. Salt each hide as it is put 
down, then fold over the belly, turning 


| over about one-third of the hide. 


Make sure the inside of the fold has 
a liberal amount of salt. 


The sides of the pack are formed by 


| starting at the back corners and put- 


ting down hides as described above but 
with the heads toward the front. As the 
next step, place a layer of hides along 
each side of the pack, set in about a 
foot so that the outer edges of these 


| hides just meet the folded-over edges of 


a 


For Grinder Plates and Knives 
that Cost Less to Use 


the hides in the bottom layer. Overlap 
these hides so that each covers about 
two-thirds of the hide just below it. 
Fill in the center of the pack, placing 
hides so that the pack is level on top 
and then turn in edges of the hides at 
the front of the pack to form a straight 
edge. Now put down a second layer 
along the sides of the pack but bring 


| the hides out to the edge. Fill and level 


COME TO SPECIALTY! 


C-D SUPERIOR PLATES 


Immediately available in 
all styles: angle hole, 
straight hole and tapered 
hole... one sided or 
reversible. ..equipped 
with patented spring 
lock bushing. 


C-D TRIUMPH PLATES 


are everlasting plates 
guaranteed for five years 
against resharpening and 
resurfacing expenses. 
Built to outlast any other 
make of plate 3-to-1. 
Available in any style or 
any size to fit all grinders. 


C-D CUTMORE KNIVES 
C-D SUPERIOR KNIVES 


B. & K. KNIVES 


all with changeable blades. 


Also, Sausage Linking Guides, 
Casing Flushing Guides, Solid 
Tool Steel Knives, Silent Cut- 
ter Knives and Repair Parts for 
all Sausage Machinery. 


Send fer full particulars! 


THE SPECIALTY 
MFRS. SALES CO. 


Chas. W. Dieckmann 
2021 Grace St., CHICAGO 18, ILL. 





the center of the pack, then repeat the 
whole process, starting with hides along 
the back edge of the pack. 

A well-salted pack should need no 
attention until cured. It must be in- 
spected frequently for heat, however, 
especially if the room temperature is 
above 55 degs. F. Compare the tem- 
perature of the inside layers a foot or 
more down in the pack with that of the 
outside skins. If heating has started, 
make a new pack at once. Take the 
hides from the old pack to a “buck” 
(described later), shake off excess salt, 
then put the hides into the new pack, 
using a liberal amount of new salt. 


SHIPPING: The hides should be left 
in the pack for 30 days; they are then 
ready for sale and shipment. 

If the hides are not in a well-drained 
location, they should be taken from the 
pack on the day before they are to be 
inspected and bundled for shipment and 
put in a stack to drain. After draining 
overnight, the excess salt on the hides 
is removed on a “buck.” The buck con- 
sists of a heavy wooden frame about 7 
ft. long and 4 ft. wide, braced inside 
with cross pieces or slats and supported 
by legs or horses 2 or 3 ft. high. To re- 
move salt, four men grasp the hide by 
the corners, flesh side down, raise it 
and then vigorously slap it twice on the 
buck. It is then spread out, swept to 
remove any remaining salt, and in- 
spected on both sides by the buyer’s 
representative. After inspection, the 
hide is ready to be folded. For this 
operation it is spread out either hair 
side up or flesh side up, depending on 


| whether the buyer wishes it bundled 
| with the hair on the inside or outside 
| of the finished bundle. 


FOLDING THE HIDE: First, fold 
back the head and neck on the hide to 
form a square end. Then fold over the 
bellies so that the line of the fold from 
front to rear is straight and square with 






















the line across the front. Turn the 
back on the bellies in order to 
the ends of the hide. A hide in 
the neck, shoulders and tail haye 
folded back, the bellies have 
folded in, and the shanks turned 
is shown in the figure on page 29, 

The next step is to fold over each 
at the positions indicated by the 
lines, leaving a narrow space 
in. wide between the two belly 
Then fold one half on the other to 
a long, narrow rectangle. Turn 
butt end so that only about ones 
or one-fifth of the rectangle ig 
uncovered, as shown in “b” gf 
figure. Then fold back the h 
make a final fold to form a 
bundle. Tie the bundle securely, © 

The rope used for tying sh 
light in weight but strong. T 
fine, unoiled sisal rope is quite 
factory. Oiled rope must not be used; it 
may form a stain on the hide that wij 
show in the finished leather. Heavy 
rope will become soaked with brine anf 
increase the weight of the bundle e. 
cessively. The tanner cannot be e 
pected to pay hide prices for gyh 
worthless material. Wire must never be 
used for tying hides. 

Unless the hides are to be shipped as 
a carload lot it will be necessary tp 
tag each hide. Then they are ready for 
wéighing. 

Calfskins and kipskins can be folded 
as described above, but three kipskins 
or five calfskins are tied together to 
form one bundle. 

Bundled hides must be protected from 
direct sunlight, water, drafts and rusty 
or corroding metals. 

The car in which hides are to bk 
shipped should be carefully inspected 
before loading to insure that the roof 
does not leak and that it is clean and 
has not been loaded recently with lime, 
acid, metal products or other sub 
stances that might be harmful to hides. 
All projecting nails should be removed 
from the inside of the car. If it has 
metal sides or ends, wooden racks 
should be used to separate the hides 
from the metal. Boards should be placed 
across the door so that the hides car- 
notshift during transit and rest against 
the door. 





NATIONAL DOG WEEK AWARD 


Better health and longer life fe 
dogs as the result of scientific research 
is the avowed purpose of National Dog 
Week, Inc., in announcing an annul 
research award of $2,000 and a meidl 
of honor to the person or persons ® 
the nation who have contributed ot 
standingly to the welfare of dogs. At 
nouncement of the award, one of the 
largest offered for independent ™ 
search, was made at the twente 
anniversary of National Dog Week® 
the Hotel Pennsylvania, New York eit 
C. M. Olson, president of the organi 
tion and head of the dog food mr 
ment of Swift & Company, outlined € 


rules for granting the awards. 
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1. Because HPS Papers are tops in preserving 
freshness, flavor and bloom. 


2. Because they are as tough and durable as good 
paper can be made. 


3. Because with all their long lasting strength, they 
are light and pliable for easy handling. 


4. Because they do not crack, scuff or tear. 
5. Because they do not pulp or disintegrate. 


FREEZER WRAPS 


Tan or White Sta-Tuf 
Regular Freezer Wrap 
HPS Cream Master 





6. Because HPS wet-strength papers, especially, 
prevent mould, dehydration and loss of weight 
regardless of temperature changes. 


7. Because they are odorless and taste-free. 


Leading packers have been using HPS Papers 
for years. If you are interested in giving 
your products this same extra protection 
and sales appeal, investigate these famous 
wraps without delay. 


PORK LOIN WRAPS 


Oiled Sta-Tuf 
Packers Oiled White 


2 For all special wrapping needs consult HPS RESEARCH 
SERVICE. Visit our laboratory or ask a representative to call. s 


H.P. SmMiITH PAPER Co. 


5001 WEST SIXTY-SIXTH STREET 
CHICAGO 38, ILLINOIS 


FAMOUS FOR 40 YEARS FOR WAXED, OILED, WET-STRENGTH AND LAMINATED PAPERS 
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Give ALL Your Products 
“Eagle Beef” Protection! 


BARREL COVERS 
BOLOGNA TUBING 
CANVAS PRODUCTS 
CHEESECLOTH 
FRANKFURTER BAGS 
POLISHING CLOTHS 
STOCKINETTE BAGS 
TRUCK COVERS 

BEEF CLOTH IN ROLLS 
BURLAP BAGS 

CATTLE WIPE 

COTTON BAGS 

HAM TUBING 
SECUR-EDGE SHROUDS 
TIERCE LINERS 

SHROUD PINS — SKEWERS 
*FRIDGI-NETTE FOR FROZEN 

POULTRY & FOODS 


* NEW AND IMPROVED STOCKINETTE FOR FROZEN 
FOODS, MANUFACTURED BY EAGLE BEEF CLOTH CO 








Page 32 





“EAGLE BEEF” stockinette ham bags and ham tubing 
are so knitted and constructed as to give natural con- 
tour to the product. Not only are hams and butts uni- 
form in shape, but there is the added assurance of 


protection against dirt and protection against handling. 


“EAGLE BEEF” stockinette ham bags and tubing o 
your product during the smoking operation will guar- 
antee improved appearance, resulting in greater sales 


appeal. 


Sizes and quantities to meet your requirements. Order 


yours today! 


Manufactured By 
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the South Omaha, Nebr., Packing Co., 








ssonalities and Fivents 


of the Week 


A. Rochester, former public re- 
s director for Wilson & Co., Inc., 
, and now expediter for food 
Kes to the armed forces, lend lease 
—~ shipments for Albert F. 
, Inc., Baltimore, Md., has been 
nted a member of the U. S. Senate 
election sub-committee, which is 
ting a state-wide re-count of 
's cast in 17 counties in the con- 
j Maryland senatorial election of 
November. 

T. Prindeville, vice president in 
of the plant food division of 
& Company, has been given re- 
ensibility for the oil mill division 
it was announced by officials re- 
“ativ, A. F. Miller has been appointed 
of the plant food division to assist 
findeville. 

Waxenberg, former operator of 








announced plans to erect a packing 
on ground recently purchased 
the Union Stockyards Co. at 
Omaha. The new plant will be equipped 
to kill hogs, cattle and sheep. Waxen- 
berg had previously sold the South 
Omaha plant to Wilson & Co., Inc. He 
has been associated with the industry in 
Omaha for 35 years. 

#A 10c hourly wage boost has been 
granted 1,000 packinghouse workers 
vho earlier this year had struck six 
plants in the Seattle-Tacoma, Wash., 
wea. The wage increase, retroactive to 
April 14 was awarded by a three-man 
wbitration board. H. Denzil Hailey, 





frederick County Products 
Observes 20th Anniversary 


The Frederick County Products, Inc., 
Frederick, Md., recently celebrated its 
wentieth anniversary in business by 
wolding open house at the plant there. 
The firm, which distributes fresh and 
processed meat products in the area, 
vas incorporated in 1927 when the pres- 
tt operators took over an abattoir at 
Frederick which had been built in 1911. 
The capacity of the plant has been in- 
treased about one-third and the volume 
of business has increased to more than 
$1,000,000 annually since that time, it 
_— by D. T. Dutrow, presi- 


Other officers of the company are: 
Wertheimer, vice president; R. 


E Delaplaine, vice president; W. L. 
vice president; W. T. Dela- 
Secretary; F. Leo Smith, 


Weasurer; C. K. Heck, assistant treasur- 
er, and John M. Carter, superintendent. 
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NATIONAL LIVESTOCK EXCHANGE MEETING PARTICIPANTS 


Pictured here are officials and speakers at the recent annual meeting of the National 
Livestock Exchange held in Oklahoma City. Standing, |. to r., A. Z. Baker, Cleveland, 


president of the 


American Stockyards Association; 


Homer Davison, American 


Meat Institute, Chicago; G. N. Winder, Craig, Colo; H. R. Park, Chicago. Sitting, 

Harry E. Reed, Washington, D. C., head of the livestock branch, Production and Market- 

ing Administration, Department of Agriculture; A. A. Blakley, Denver; C. L. Farring- 
ton, Indianapolis, and J. M. Jones, Salt Lake City. 





employer representative on the board, 
dissented from the majority decision, 
claiming it does not conform to the 
weight of the evidence in the case, is 
discriminatory toward the local inde- 
pendent packers and therefore is in 
error. 

@ The Morris Packing Company of 
Missouri, Kansas City, Mo., has been 
incorporated with $100,000 authorized 
capital stock by R. W. Morris, Robert 
E. Stackhouse and Arthur L. Morris. 
The firm will operate a slaughterhouse. 


@ Charles I. Newkirk, 51, Texarkana, 
Ark., former official of Jacob E. Decker 
& Sons, Mason City, Ia., died recently 
in the veterans hospital at McKinney, 
Tex. He had been employed by Decker 
for 24 years. 


@ Employes and pensioners of Swift & 
Company, Ltd., held a reunion meeting 
and get-together at London recently. 
D. G. Girton, manager of the Swift 
sales organization in London, acted as 
chairman of the meeting and master of 
ceremonies. Some of the Swift people 
who attended the reunion had been in 
service of their country since 1939. 


@ The new $100,000 plant of the Dixie 
Packing Co., near Hattiesburg, Miss., 
was placed in operation on June 3. The 
plant will process bacon, hams and sau- 
sage and will serve a territory of 20 


counties in Mississippi with a fleet of 
eight trucks. Officials of the plant are: 
J. E. Jenkins, superintendent; A. L. Van, 
general manager; Van Thomas, sausage 
superintendent, and Kenneth Rawles, 
sales manager. 

@ The Dawson Packing Co., Louisville, 
Ky., has received authorization for con- 
struction of a new refrigeration build- 
ing there at an estimated cost of $16,- 
772. 

® Joseph F. Hettler, 58, assistant pro- 
visions manager of The Cudahy Packing 
Co., Philadelphia, Pa., died recently 
after a long illness. He had been asso- 
ciated with Cudahy 28 years. 

@® The CeeBee Packing Co., has been 
incorporated at Dover, Del., to operate 
a meat packing and slaughtering plant. 
Capital is reported at $480,000. 

@ Charles E. Haman and Joseph A. 
Scala, both formerly associated with 
Jacob E. Decker & Sons Sales Co., have 
announced the opening of their own 
brokerage firm, Charles E. Haman Co., 
Inc., New York city, which will handle 
all packinghouse products. 

@® The strike of 150 Du Quoin (Ill.) 
Packing Co. employes went into its third 
week recently and a resumption of con- 
tract negotiations still had not been 
definitely scheduled. Workers have 
maintained a 24-hour picket line around 

















the plant since the walkout began. Only 
a few cents difference in hourly wage 
rates reportedly separated the union 
and company officials when negotiations 
broke down last month. 

@ C. W. Becker, vice president of Wil- 
son & Co., Inc., and head of the hair 
and insulation division, recently was 
given responsibility for the company’s 
entire research and technical division, 
including all Wilson sports, United 
Chemical & Organic Products and other 
operations. 

@® Edmund C. Skottowe, production 
manager for the H. H. Meyer Packing 
Co., Cincinnati, O., has been appointed 
general chairman of the forthcoming 
Ohio Valley Regional Cost Conference 
to be held at Cincinnati November 7 
and 8. The meeting is sponsored by 
the National Association of Cost Ac- 
countants. 

@ A boy, who has been named Thomas 
Orr Peck, was born to Mr. and Mrs. 
Hollis F. Peck of Ottumwa, Ia., on June 
2. Peck is manager of the public re- 
lations department of John Morrell & 
Co. 

@ The annual outing of the Hide & 
Leather Association of Chicago, will be 
held Thursday, July 24, at the Rolling 
Green Country Club. Co-chairmen are 
Bill Morgan and Joe Delaney. 

@® Joe Herberger and H. J. Herring 
have announced plans for construction 
of a slaughterhouse and packing plant 
near Yakima, Wash. 

@ A recent explosion and fire destroyed 
the entire plant of the Dirr Sausage 
Factory, Miami, Fla. Ernest Hinterkoff, 
owner, estimated the damages at $40,- 
000. Employes said that 4,000 lbs. of 
hams were in the smokehouse when the 
explosion occurred. 

@ Christopher Offenhauser, president 
of Mixers, Incorporated in Philadelphia, 
died suddenly at his home on May 22. 
Mr. Offenhauser was also general man- 
ager of the by-products division of the 





Charles W. Sucher Begins 
Meat Packing Operations 


Charles W. Sucher, head of C. W. 
Sucher, Inc., Dayton, O., wholesale meat 
firm, has purchased the Flory Ice, Coal 
& Trucking Co., Eaton, O., and will en- 
gage in meat packing and distribution. 
Sucher stated that he plans to install a 
sausage production department and ex- 
pand the slaughtering done at the 
Eaton plant. Approximately $100,000 
was reportedly involved in the trans- 
action. 

Sucher, who resigned as vice presi- 
dent of the Charles Sucher Packing Co., 
Dayton, on March 1, will dissolve the 
corporation of C. W. Sucher, Inc., a 
wholesale meat firm organized at that 
time, and its activities will be discon- 
tinued. The Eaton firm will be operated 
as an unincorporated company with 
Sucher as sole owner. Bruno Maier, for- 
mer salesman for the Sucher Packing 
Co., was associated with Sucher in the 
wholesaling firm. 
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LONDON LAMB SHOW WINNERS 


This elaborate display of the prize win- 
ning lambs at the first postwar New Zea- 
land Lamb Show held recently at the 
Smithfield Meat Market in London was 
inspected by throngs of Londoners. Object 
of the competition was to decide the best 
type of lamb for the London market and 
thus set up standards of export quality. 
Both lamb and beef were entered. 



































Sale of Fremont, Neb, P 
To Hormel is Anp 


D. W. Breese, president of 
mont Packing Co. of Fremont, } 
announced that the board of 
have contracted to sell the plant 
A. Hormel & Co. of Austin, 
Hormel expects to begin ope 
soon as its representatives get 
checking inventory and other d 
arranged for in the sale cont; 

The plant was built last 
operation started last October, | 
money financed it in most part with! 
help of some investments by Basin 
people. It was designed for handling » 
cattle and 60 hogs an hour. Fremont, 
in northwestern Nebraska and ig 7 
miles west of Omaha. The plant lies. 
tween the tracks of the Union Pam 
and the Burlington and in the cen 
of heavy hog and cattle feeding arm 
Sale price was not disclosed but # 
estimated to be in the neighbo 
$500,000. 

M. B. Thompson who has been & 
tive officer of the packing divisig 
the Hormel company at Austin 
named manager of the plant. 
manent assignments have not 
nounced. Highest employment so 
the Fremont Packing Co. has 
persons and officials of the Hormel 
pany said it was expected that very 
shortly employment would be 160 per- 
sons or about the maximum 
capacity of the plant. 





Consolidated Dressed Beef Co. of Phila- 
delphia. The business of Mixers, In- 
corporated will continue without inter- 
ruption as Mr. Offenhauser had not 
been active in its management for some 
time except in his capacity as con- 
sultant on mixing problems as applied 
to meat products processing in which 
he was a known expert. 

@® A wholesale distributor office has 
been opened by Snow Crop Marketers in 
its new East Hartford, Conn., frozen 
food locker plant. Retail outlets in the 
Springfield, Hartford and New Haven 
areas will be served with a full line of 
frozen foods. 

® Charles D. Bellows, 82, former presi- 
dent of the St. Joseph, Mo., branch of 
the Livestock Production Association 
and pioneer Missouri livestock breeder 
and farmer, died recently at Maryville, 
Mo. He has served as treasurer of the 
American Shorthorn Breeders Associa- 
tion and was a past president of the 
American Royal Live Stock Show of 
Kansas City. 

@® The Neese Sausage Co., Greensboro, 
N. C., has been granted a charter by the 
secretary of state. Capital was listed at 
2,000 shares no par value stock. Incor- 
porators include W. H. Neese, Catha- 
rine Neese and Robert Neese. 

® Thomas B. Hampson has been named 
manager of Swift & Company’s branch 
house in Brunswick, Ga., succeeding 
John H. Miller who has been trans- 
ferred to Gadsen, Ala., as branch house 
manager there. Announcement of the 












appointment was made this 
R. H. Gifford, manager of the 
house sales department. Ham 
been associated with the com 
than 26 years and has served as 
ger at Anniston, Ala. Miller 
with the company since 1925 
served as superintendent of 
Swift branch houses in the 
area. : 
@® The Cherokee County Cattle 
Association has been incorporated at 
Rusk, Tex., with no capital stock. I- 
corporators include A. L. Jordan, LL 
McClure and W. A. Lewis. 

@ The Nebraska state legislature re 
cently passed a bill requiring new re 
dering plants there to be equipped for 
employment of the dry rendering s7* 
tem. The measure also increases the 
rendering plant license fee from $# 
to $100. 

®@ Victor T. Norton has been elected 
president of American Home Fools, 
Inc., New York city, succeeding  ¥. 
Roden who has resigned. Norton, we 
at one time was associated with The 
Cudahy Packing Co., Chicago, has had 
20 years’ experience in all phases of the 
food business. 

© William G. Young, manager of Swit 
& Company’s distribution branch # 
Seattle, Wash., for the past 12 yeas 
will retire on pension July 1 , 
be succeeded in his managerial duie 
there by Thurlow R. Reece, who bas 
been assisting him this year. Yous 
began his 32 years of service to # 
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UP with Lard Quality and Buy-Appeal! 





10000 LBS/HR .& 5000 LBS /HR 3000 LBS /HR ? e 


a | 


DOWN with Lard Processing Cost! 


ONTINUOUS, closed chilling and plasticiz- 
ing with VorTaTor lard processing apparatus 
gives you complete control over the transition 
from liquid hot fat to cooled, congealed lard. 
The finished product is uniformly smooth, 
white, and creamy—a preferred shortening in 
the eyes of Mrs. Consumer. 
That’s one reason why packers large and small 
are converting to the VoTATOR technique. There’s 
another. é 
VOTATOR apparatus reduces lard processing 
cost. Volume requirements are met in less than 
half the floor space required by open methods. 
Refrigeration is used much more economically. 
Waste is eliminated. Work is saved. 
If you’re interested in better lard sales on a 
more profitable production level, write for new 
descriptive folders about VoTaTor lard process- 
ing apparatus. F 


THE GIRDLER CORPORATION, LOUISVILLE 1, KENTUCKY 


VOTATOR DIVISION 


District Offices: 150 Broadway, New York City 7 + 2612 Russ Bidg., San 
VOTATOR is a trade mark (Reg. U. S. Pat. Off.) applying only to products of The Girdler Corporation Francisco 4 + 617 Johnston Bidg., Charlotte 2, N. C. 
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~—meéeta 
Meat miser' 


THE CASING THAT HOARDS OUNCES 
OF MEAT OVERNIGHT...S0 YOU CAN 


— UP PENNIES ON EVERY POUND! 


| Thrifty Mil-O-Seal saves valuable meat 
. by stopping overnight cooler shrinkage! 


im of over Ic per pound on weight loss alone 
|) -after changing to superb Mil-O-Seal 


> Mil-O-Seal stops slime, mould, and discol- 

3 oration too!—keeping your loaves clean, 

7 sparkling, and appetizing —from stuffing 

ll bench to counter. Write for Mil-O-Seal 

samples and full details today —see Mil-O-Seal’s 
protection for yourself! 


Packaging Headquarters 
lo the Meat Packing Industry 


MUILPRINT Fc 








sales offices tratll fp vncopal ctltes 
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NT MILOSEAL 


oR COOKED AND BAKED LUNCHEON LOAVES--BOILED AND BAKED HAMS 
%& 1 mM GOODYEAR RUBBER 








OFFERS SUPERB MUTICOLOR 
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company as a produce salesman at 
Butte, Mont. Since that time he has 
served as manager of Swift branches 
in Butte, Spokane, Wash., and Salt 
Lake City. Reece has also had seven 
years’ managerial experience at com- 
pany branch houses in Hoquiam, Wash., 
Medford, Ore., and Fresno and San 
Francisco, Calif. 

@ The Pauls Valley Packing Co., Pauls 
Valley, Okla., was opened for business 
recently by W. W. Weythman and W. L. 
Tunnell. The operators announced the 
plant had been remodeled and new re- 
frigeration units installed. 

® Shaffer-Duffey-Sawyer, Inc., has been 
incorporated under Ohio state law to 
engage in cattle dealing. The firm had 
been a partnership until the death of 
Chester Sawyer in an auto accident. 
William G. Shaffer and Bernard M. Duf- 
fey are officers of the new firm, which 
has offices at Cincinnati Union Stock- 
yards. 


@® Clarence H. Gardner was elected 
president of the Wyoming Stock Grow- 
ers Association in the closing session of 
its diamond jubilee convention held re- 
cently at Lander, Wyo. Other officers 
named were Manville Kendrick, vice 
president; Russell Thorpe, secretary- 
treasurer, and Norman Barlow, chair- 
man of the executive committee. 

@ Zanville Packers, Toledo, O., has 
been incorporated with 750 shares of no 
par value stock by Maurice Zanville, 
Charles W. Reidel and Warren S. Ray- 
man. 


Flood Halts Operations at Morrell’s Plant in Ottumwa; 
Company Offers Aid to All its Employes Who Suffergj 


Floods which covered much of Ot- 
tumwa, Ia., last week, halted operations 
at the John Morrell & Co. plant there 
on June 7, when the Des Moines River 
overflowed most of the plant. 


Actual damage to the plant was not 
great and meat spoilage was kept at a 
minimum, Hollis F. Peck, manager of 
public relations for Morrell, stated in a 
report to the PROVISIONER. The company 
has witnessed many floods before and is 
familiar with precautions which must 
be taken. However, damage was greater 
than anticipated because the crest of the 
flood came 12 to 20 hours before it was 
expected, Peck said. 

On Thursday and Friday the com- 
pany had removed cattle from feedlots 
and shipped 23 carloads. Hogs were 
moved to the hog hotel or shipped. Other 
precautions, such as sandbagging door- 
ways, were taken. 


Water rose to 3 or 4 ft. high at the 
main entrance arch. Railroad ties and 
other debris swirled through the plant 
in a swift current. Most basements were 
flooded and the hide cellar completely 
inundated. Six inches of water stood in 
the personnel department in the re- 
cently completed superintendent’s build- 
ing. Water in feedlots was waist deep. 

On Sunday and Monday the company 
issued an urgent call, via Ottumwa ra- 
dio station KBIZ, for volunteers to take 





part in cleanup work. Response was 
cellent, according to J. V. Snyder, Super. 
intendent, and the job was finished on 
Tuesday. 

However, it was impossible to sehe 
ule cattle or sheep killing this week. The 
company expected to resume hog slaugh. 
tering Thursday. 


Early Monday morning, before the 
full extent of the damage was 
John Morrell & Co. announced that 
would donate $10,000 to an Ottums, 
flood relief fund. 


A notice of the company’s desire » 
aid its employes who suffered wag i. 
sued by G. M. Foster, president of Mor. 
rell, upon his return from England this 
week. “Until we know what your per. 
sonal problems are we cannot tell what 
form our help will take,” said Poster 
notice. “But I assure you, however, we 
will help you.” 


The full facilities of the a to hb | 
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partment are being devoted to helping 
flood victims. The company is innoeulat. 
ing employes and their families 
against typhoid. 

Late this week the company expected 
to be operating normally by Monday, as. 
suming it has sufficient help. Many of 
the company’s employes live in areas 
which were in the path of the flood and 
will not return to work until they com- 
plete cleanup work at home, 
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COOKER — built for internal pressure or 
vacuum, ASME Code. 


Be Write for complete information and name of user nearest you. 
Freight allowed to any seaport on West Coast. immediate 
shipment. Member Western States Meat i 
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HE popularity of the lowly ham- 
burger is well deserved. Next to 
the “hot dog” it is America’s favorite 
snack, and no wonder. More than likely 
its mouth-watering flavor and savory 
goodness have been carefully preserved 
all along the line by Stainless Steel. 
Stainless Steel’s immunity to the at- 
tack of meat acids, the fact that it can 
so easily be kept immaculately clean, 
won’t corrode or rust, resists hard 
knocks and severe service, stays like 
new through year after year of packing 
plant use, and above all, is unequalled 
from a sanitary standpoint, make Stain- 
less equipment a “must” wher- 
ever high standards of purity are 
required. 
That is why Armour, Wilson, 
and other packers famous for the 
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PIPE 


Hot off the griddle — nd o-o-o-a1 


high quality of their product, swear by 
Stainless Steel—use Stainless 100% in 
all operating parts and equipment 
touched by meat. Much of it is U-S-S 
Stainless Steel. 

We do not manufacture packing plant 
equipment but we do supply leading 
makers of such equipment with the fin- 
est Stainless produced—U‘S‘S Stainless 
Steel. This perfected steel is so uniform 
in composition, in finish and fabricating 
qualities that it allows the widest lati- 
tude in design and permits the employ- 
ment of the most advanced fabricating 
techniques. The result—equipment that 
will deliver the utmost in performance. 
So make it a point to specify “U-S-S 
Stainless Steel” on your next order. It 
adds nothing to the cost—it can add 
years of greater satisfaction. 








TUBES WIRE SPECIAL SECTIONS 








7-952 
UNITED STATES STEEL AMERICAN STEEL & WIRE COMPANY, Cleveland, Chicago & New York 
CARNEGIE-ILLINOIS STEEL CORPORATION, Pittsburgh & Chicago . COLUMBIA STEEL COMPANY, San Francisco 
NATIONAL TUBE COMPANY, Pittsburgh ’ TENNESSEE COAL, IRON & RAILROAD COMPANY, Birmingham 


UNITED STATES STEEL SUPPLY COMPANY (Warehouse Distributors), Chicago : UNITED STATES STEEL EXPORT COMPANY, New York 
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PORTABLE PASTEURAY helps to 
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fy t Portable Pasteuray protects the surfaces where spoilage : 


| occurs —from the bottom up. Pasteuray protection is ~ 
& needed in the sales cooler, beef cooler, chill room and He 

in the wrapping and processing rooms. = 

The plant with a Pasteuray-protected zone instead of ve 

a trouble zone is a plant of advanced sanitation selling m3 
protected meats. B: 


Investigate the advantages of Pasteuray throughout 
your plant. 


lo 

a 

Use only according to instructions. Pasteuray is installed by Pasteu ta 
trained specialists to assure maximum effectiveness and ful! bene sn 
Send for details and literature as 
ou 





Pasteuray Corporation 


pe 
2667 Washington Ave., St.Louis 3, Mo be 
1) 


Pasteuray of Canada, ltd. 41-43 King William Street, Hamilton, Ont 
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PROCESSING aoe 





PEA MEAL BACON 


Pea meal bacon is a product some- 
times made in Canada but seldom in the 
United States. An eastern processor 
writes : 
gpIToR THE NATIONAL PROVISIONER: 


Can you give us a formula and directions for 
making a pea meal bacon? 


Pea meal bacon is made of a bone- 
jess loin, well trimmed, and is generally 
pickle cured and smoked. The pea meal 
does not form a part of the cure, but 
the loin is given a heavy coating of the 
meal before it goes into the smoke- 
house. 

Loins are given an ordinary sweet 
pickle cure. For 50 gals. of pickle, use 
following ingredients: 


9 Ibs. sugar 
3 Ibs. sodium nitrate 


and salt to make strength of 75 degs. 
salometer at a temperature of 35 to 38 
degs. F. 

If preferred, the loins can be given a 
dry cure with about the same formula 
as that used for dry cure bacon. The 
time in cure, whether pickle or dry, de- 
pends on the size of the pieces. In gen- 
eral, loins are cured from 20 to 25 days, 
depending on size: 

If dry cured, use: 

3 Ibs. salt 

1% Ibs. sugar 

3% oz. sodium nitrate 
for 100 lbs. of meat. Mix thoroughly, 
rub each piece well, and cover each 
layer of meat with a sprinkling of cur- 
ing material. Pack the loins tightly in 
boxes and cure 20 to 25 days. 


STOPPING SAUSAGE FAT LOSS 


An eastern processor has been having 
difficulty with fat rendering from his 
smoked pork sausage during smoking. 
He writes: 

EDITOR THE NATIONAL PROVISIONER: 

Our smoked pork sausage is pretty smeary. We 

would like to hold the smoking temperature to 110 


degs. but at this level we seem to get consider- 
able fat loss. What can you suggest? 


One or more of the following steps 
may help: 

1—Reduce the smoking temperature 
te 85 to 90 degs. and give the sausage a 
longer smoke. Some processors use such 
4 temperature. There will almost cer- 
tainly be some fat loss if sausage is 
smoked at a temperature over 100 degs. 
as fat in chopped meat begins to render 
out above this point. 

2—Grind the meat more coarsely. 
Grinding through the %-in. plate is 
Satisfactory for this type of sausage. 

3—Include miore lean and less fat 
pork. Proportion of lean should not 
be less than 75 per cent and some 
Processors use 85 per cent lean pork. 
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PARADE 


From time to time during the 
summer meat loaf formulas 
will appear in this column. 











Smoked Meat Loaves 


Following are formulas for two meat 
loaves which are smoked after cooking: 
COCKTAIL LOAF: It is possible to 
change the form of this loaf to achieve 
novelty and variety. The meat base con- 
sists of: 
40 Ibs. pork trimmings, 75 per cent lean 
30 Ibs. boneless bull meat 
30 Ibs. beef trimmings 
All meats are ground separately 
through %-in. plate and twice through 
\%-in. plate. Mix for 5 to 6 minutes 
with ready-mixed cure or following cur- 
ing ingredients: 
3% Ibs. salt 
12 oz. refined corn sugar 
2 oz. sodium nitrate 
% oz. nitrite of soda 
At same time add slowly: 


3 oz. white pepper 
1% oz. nutmeg 

1% oz. ginger 

1 oz. sage 

2 oz. cardamom 

2 Ibs. dry milk solids 
5 Ibs. binder flour 

Many processors have found it con- 
venient to use ready-prepared or 
specially-prepared seasonings in the 
manufacture of their loaf products. 
Such seasonings insure correct and uni- 
form flavoring. 

After meats and other ingredients 
have been mixed, the mass is stuffed in 
loaf molds or retainers, covered tightly 
and held in cooler overnight. Next 
morning the loaves are held at room 
temperature for several hours and are 
then cooked in molds for at least 3 
hours at 160 degs. Cool for 12 hours 
and remove from retainers. After hold- 
ing at room temperature for 2 hours, 
the loaves are smoked in clear smoke 
for 1 hour at 115 degs. F. 

Following smoking, loaves are fried 
in deep fat for 1 minute at 435 degs. F. 
This loaf may be dipped in gelatin and 
stuffed in an artificial casing or wrapped 
in parchment or transparent cellulose. 

Product may be varied by adding 3% 
lbs. blanched pistachio nuts and 2% lbs. 


finely diced pimientos to formula. Meat 
mixture is stuffed in loaf molds lined 
with caul fat. 

OLD DOMINION BAKED LOAF: 
This is a baked pork and veal loaf with 
a smoky flavor. It is smoked after bak- 
ing and may be coated with a prepared 
ham coating and topped with cloves. 
Meat formula calls for: 


45 Ibs. cured lean pork trimmings 
20 Ibs. cured veal clods 


10 Ibs. S. P. belly trimmings (heavily 
smoked) 
25 Ibs. cured veal trimmings 
. Grind lean pork and veal clods 


through 1-in. plate and belly trimmings 
through %-in. plate. Put veal trim- 
mings in silent cutter and add 5 lbs. 
dry milk solids or other binder during 
cutting. All meats are then mixed with 
ready-prepared seasoning or the fol- 
lowing seasoning ingredients: 

3 oz. granulated sugar 

2 oz. dextrose 

1% oz. maple flavoring 

2% oz. worcestershire sauce 

Fill meat mixture in well-greased 

loaf molds and top with whole cloves. 
Bake at 350 degs. F. for 1 hour and 
275 degs. for 45 minutes. Remove from 
mold and brush with prepared ham 
coating or glaze made by the following 
formula: 

1% Ibs. commercial gelatin 

1 Ib. sugar 

7 lbs. boiling water 

Bake loaves for an additional 15 min- 

utes out of the mold at 200 degs. F. and 
then place on screens. Smoke at 150 
degs. F. for 1 hour, or until the de- 
sired color is obtained. Hold loaves at 
room temperature overnight. If de- 
sired, the loaves may be brushed with 
prepared ham coating after being 
placed in loaf pans, but before baking. 


Ravioli Loaf 


Meat ingredients for Ravioli loaf, 
sometimes called Italian loaf, are: 
55 Ibs. fresh veal 
15 Ibs. fresh hog livers 
30 Ibs. fat beef trimmings 
Grind meats through %-in. plate; a 
little of the veal is ground separately 
with 7 lbs. of pickled anchovies. Veal is 
placed in silent cutter and following 
are then added: 


1, oz. nitrite of soda 
8 oz. sugar 

16 oz. paprika 

7 oz. white pepper 
% oz. garlic 


2 oz. Italian cheese 
2 oz. coriander 
2 oz. nutmeg 


2 ots. tomato puree 


After mixture is about three-fourths 
chopped, add 4 lbs. of binder, moisture 
and ground pork. Pimientos or cubed 
back fat may be added after chopping 
if desired. Stuff mixture in loaf pans or 
artificial casings (using loaf retainers) 
and hold in cooler overnight to cure. 
Cook loaves on the following morning. 
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Reduce 
Shrinkage 





Plump, well-filled frankfurters are what your customers want. 
Your franks will look better . . . taste better . . . sell faster 
when your formula includes: 


BLUE LABEL 
nonfat dry milk solids 


Check these five important ways Blue Label Nonfat Dry Milk 
Solids helps improve your sausage and meat loaf products: 

1. Helps produce more pleasing sausage flavor and texture. 

2. Increases yield; helps reduce shrinkage. 

3. Promotes easier slicing, because it acts like a mild binder. 
4. Adds to the keeping quality. 

5. Improves nourishment by adding the complete protein of 


milk—with its essential amino acids—and other important 
milk nutrients to the meat used in sausage and loaves. 


An added quality ingredient 
BLUE LABEL is scientifically prepared by Kraft from top- 
quality, fresh, separated milk ... dried by the roller process. 
Order for your complete needs by con- 
tacting your nearest Kraft branch today. 









Industrial Food Products 
KRAFT FOODS COMPANY 


General Offices: 500 Peshtigo Court, 
Chicago 90, Illinois» New York « Min- 
neapolis « Atlanta « San Francisco « 
Denison, Texas « Branches in all 
principal cities. 


A 
KRAFT 
PRODUCT 
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Butt Stuffing Techniques 


(Continued from page 24.) 


featuring Italian sausages such aS capi. 
colla—an Intco mechanical stuffer 
used. The Intco machine is a light, port. 
able unit consisting of two parts, the 
stuffing horn and the plunger. The horn 
comes in different sizes designed to han. 
dle various weights of butts. The stock. 
inette or artificial casing is threaded 
onto the stuffing horn, a butt placed j, 
the horn opening and the air plunger js 
set in motion, forcing the butt into i 
container. According to the plant pro- 
duction manager, the stuffing oy 

has been increased with the Inteo unit 
to equal the combined production ¢f 
three manual stuffers. Production rates 
of 350 pieces per hour are maintained, 
One man feeding and operating th 
stuffer can keep two workers busy tyi 

and hanging the stockinetted butts. 

A production rate of 350 pieces per 
hour with the Intco stuffer is also m. 
ported by a large midwestern packer ip 
butts averaging from 1% to 4 Ih 
whereas the average hand stuffing rate 
with the same weight average butts js 
282 pieces per hour. Users of the mp. 
chine claim an average increase ip 
stuffing production of approximately 
25 per cent. While it is true that th 
machine must be hand fed, the advan. 
tage lies in the speed of stuffing and the 
continuous operation of the power 
plunger. 


Various Washing Techniques 


Some time saving devices were also 
observed in washing cured meats. Most 
plants have one man scrape the meat 
free of foreign material which accum- 
lates during the cure, run the meat 
through a wash cabinet and hand wash 
it. 

One company is using a washer ofa 
standard inedible barrel type washer. 
The cuts are fed into the unit by one 
man and removed by another, cone 
scraped in the branding area, and put 
on the conveyor skin side up for brand- 
ing. The tumbling action of the washer 
frees the meats of all the grease and 
foreign material. While it is true the 
washer tends to loosen the meat, the 
subsequent stockinetting firms it. 

One variation in the washing oper 
tion is the addition of a cold water wash 
after branding. Some packers using 
electric branding irons feel that a eld 
water wash immediately after branding 
helps set the ink so that a clear legend 
results. One plant superintendent stated 
that this technique eliminates all the 
smearing difficulties he had previously 
experienced. He explained that although 
use of the cold wash operation at fitt 
gives the appearance of a badly smeared 
branding job, on drying the product has 
a clear legend. 

There is a difference of opinion a8¥ 
whether hot or cold water should & 
used for washing. One house whit 
branding operation produces @ Wy 


. clear legend, uses water heated to 10 


degs. F..The wash cabinet through 


(Continued on page 49.) 


The National Provisioner—June 14, 19 





De 


IH 
ce 
what 
saving 
Many 
opinio 
pectec 
surpr! 
edge | 
fuel i 
the te 
is rai 
frequé 
oe 
to atn 
a feet 
feed t 
5 
being 
ceivin 
into 0 
3: ' 
being 
stead 
syster 
4: | 
heatir 





$ ¢, 
4 


fey gengiadvslekbeyedse 


Tey 


hak 
FE 


s* 
i3 


rH 





Does Your Steam Generating 
Plant Check on These Points? 


By H. D. ELFRETH, Service Manager, and 
A. MACHARG, Service Engineer 
Cochrane Corporation 


E service engineer in his routine 
calls is frequently astonished at 
what appears to be a disregard of fuel 
saving possibilities in the average plant. 
Many operators apparently are of the 
opinion that such losses are to be ex- 
ed and cannot be remedied. This is 
surprising in view of the common knowl- 
edge that approximately 1 per cent of 
fuel is saved for every 11 degs. F. that 
the temperature of the boiler feedwater 
js raised. The following practices are 
frequently noticed: 


1: Exhaust steam is being discharged 
to atmosphere instead of being used in 
a feedwater heater to raise the boiler 
feed temperature. 


9: High temperature condensate is 
being discharged into low pressure re- 
giving tanks vented to atmosphere or 
into open hotwells. 

3: The blowdown from the boilers is 
being discharged directly to waste in- 
stead of through a heat reclaiming 
system. 


4: Even in plants where feedwater 
heating equipment has been installed, 


faulty installation or operation occa- 
sionally prevents the securing of the 
saving for which the unit was pur- 
chased. 

In a recent inspection, a deaerating 
heater designed to operate at 10 psi 
and to heat the feedwater to 240 degs. 
F. was found to be delivering water to 
the boiler feed pumps at 100 degs. F., 
this deficiency in temperature repre- 
senting a fuel loss of 12 per cent. The 
reason was found to be that the heater 
had been installed at such a low eleva- 
tion that there was not sufficient static 
head for adequate pumping without 
flashing. The heater is now being raised 
so as to secure the proper static head 
on the boiler feed pump suction and to 
permit operation at the designed 10 psi 
pressure. This will increase the feed 
water temperature to 240 degs. F. and 
will insure satisfactory deaerating op- 
eration. 


It is also a common occurrence to find 
a feedwater heater properly installed 
and providing adequate head on the 
boiler feed pump suction but delivering 
feedwater at a temperature so low as 


entirely to defeat the purpose for 
which the installation was made. In- 
vestigation will show that the atmos- 
pheric vent valve is shut off tight, thus 
preventing the elimination of the non- 
condensable gases which are liberated 
from the water in heating. These non- 
condensable gases accumulate in the 
heating section of the unit and prevent 
the entrance of steam into the heating 
section. In such a case, merely opening 
the vent valve a sufficient amount to 
show a slight flow of steam to atmos- 
phere will immediately correct the 
trouble. 


It is also a common experience to 
find traps draining live steam sepa- 
rators or steam headers discharging to 
waste or to atmospheric receiving tanks 
or hotwells. The condensate should be 
discharged to the connection provided 
on the feedwater heater, thus not only 
saving the water itself, but utilizing 
the flash steam from the high temper- 
ature condensate for heating the cold 
makeup water. It is surprising to find 
a number of plants still blowing down 
their boilers directly to waste, and on 
some erratic schedule determined by 
the judgment of the operators. The use 
of a continuous blow-down system 
would not only result in the mainte- 
nance of a uniform concentration in the 
boiler but would also reclaim the heat 
in the blow down water which is other- 
wise going to waste. 


The following suggestions will serve 
as a check list in determining the sav- 
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PHIL HANTOVER, INC. 
1717 Mc Gee St., 
Kansas City, Mo. 


Please rush my free copy of new 1947 Pres-Teege Equipment 


State 


Meat Packers and Sausage Makers will welcome the many new and improved items and 


equipment featured in our new 1947 Catalog of Supplies and Equipment. You will find 


illustrated those articles of proven high quality and dependability which were temporarily 


unavailable due to the critical conditions which existed ... plus many new methods of 
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procedure and operation recently perfected. Send today for your free copy of this 


valuable buying guide . . . clip the coupon for your convenience. 


PHIL HANTOVER, INC. 





GENERAL OFFICES: 1717-19 McGEE STREET, KANSAS CITY 8, MISSOURI 
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ings possible in any particular plant. 

1: MAINTAIN A HIGH F-EED- 
WATER TEMPERATURE. Recover 
exhaust steam that might otherwise be 
wasted by utilizing it in a direct con- 
tact open or deaerating feedwater 
heater. Do not allow any steam to 
escape to atmosphere that can possibly 
be used in the plant. 

2: RECOVER THE HEAT IN 
BOILER BLOWOFF WATER. The 
steam flashed in flash tanks can be used 
in the feedwater heater or process 
lines. Heat exchangers recover the re- 
maining heat in the blowoff water be- 
fore discharging it to sewer. 


3: RETURN ALL CONDENSATE 
TO THE BOILER. If oil contaminated, 
remove the oil from the exhaust with a 
steam purifier or pass the condensate 
through an oil removal filter. To run 
condensate to the sewer is sheer waste 
of heat and water. Enter trap dis- 
charges and heating system returns to 
the open feedwater heater. Avoid loss 
of flash steam in open receivers and 
hotwells. Return high temperature 
condensate from corrugators, dryers, 
process kettles, etc. directly to the boiler 
by the use of a condensate return 
system. 

4: REDUCE MOISTURE CON- 
TENT OF STEAM. Steam purifiers 
can reduce the moisture from 5 per cent 
or more down to less than 1 per cent, 
resulting in dryer, hotter steam. 


5: CHECK BOILER WATER 


TREATMENT. Accumulations of scale 
on any heating surface seriously re- 
strict the transfer of heat and such 
deposits are a major cause of boiler 
troubles in addition to waste in fuel. 
Corrosion is both dangerous and costly. 


6: KEEP ON THE WATCH FOR 
STEAM AND HOT WATER LEAKS. 
A % in. diameter steam leak in a 100 
psi line will cause the loss of over 50,- 
000 lbs. of steam in a month. Make sure 
that all valves in steam line close 
tightly. 

7: INSULATION OR LAGGING. 
Keep all piping and steam using equip- 
ment properly insulated to cut down 
heat losses. 


8: PRACTICE PREVENTIVE 
MAINTENANCE. Don’t wait until 
trouble catches up with you. Be on the 
lookout for it. Keep a good supply of 
replacement parts on hand, as they are 
often difficult to secure when you have 
a breakdown. Make use of all available 
instruments, and regularly check the 
efficiency of your equipment with them. 
Avoid overloading boilers above their 
efficient operating rate. Keep furnace 
baffles tight and use soot blowers regu- 
larly. 

With the increased cost of fuel over 
the past few years it becomes more 
important than ever to keep a con- 
tinuous check on sources of waste in 
steam power plant operation as well as 
in all the other phases of business-like 
management. 





FLASHES ON SUPPLIERS 


THE GIRDLER CORP.: The appoint. 
ment of H. W. Bevarly as assistant ep. 
gineer in the Vota- 
tor Division of this 
Louisville, Ky., 
firm has been an- 
nounced by John 
E. Slaughter, jr., 
vice president in 
charge of the divi- 


sion. Bevarly 
joined the com- 
pany in 1929, fol- 
lowing extensive 


experience as a ma- 
chinist, mechanical 
draftsman and re- 





frigeration spe- 
cialist. He has H.W. BEVARLY 
been _responsible 


for erecting processing plants in Eng. 
land, Australia and South America, 


BAKER ICE MACHINE CoO., INC; 
Announcement of the opening of a new, 
modern factory at South Windham, Me, 
has been made by Ross Rathbun, presi- 
dent of this refrigeration equipment 
manufacturing company. The firm’s ex. 
ecutive, sales and engineering staffs are 
now concentrated at the new plant and 
officials request that all general orders 
and correspondence be addressed there. 
Renewal part orders should continue to 
be addressed to the factory at Omaha, 
Nebr. The new plant will produce con- 
densing units from 1% to 15 hp. 





Before BUYING GERMICIDAL EQUIPMENT 








Hanovia has pioneered in electronic re- 
search and developed ultraviolet lamps 
for the medical profession, industry and 


science for over 40 years. 


Hanovia makes the complete lamps in 
its own plant—tubes, fixtures and all. 


We believe it will be of value to you to 
get information— without obligation. 


Hanovia has an interesting and important 
story for you—send for it. Write to Dept. 362. 
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Improve Tenderness 
and Flavor of Meats 









CHEMICAL & MFG. CO 


NEWARK SN J 
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DRAMATIC 
DEMONSTRATION 


of how 





Place saucepan over low heat and let 
milk boil. 





@ 


SPREADS HEAT 


yick!: y 
yen! y 





Without stirring, the pint will boil Milk won't scorch! 


down to % pint. 


{ewe easy-to-make dramatic test ing flavor and pafity. 


shows why any Wear-Ever Alumi- Do you know about the super-tough, 
num cooking or baking utensil helps _ hard aluminum alloy now used in Wear- 
make perfect results easier and surer. Ever equipment? See your supply 
The heat spreads so fast and so evenly house representative, or write: The 


that every part of the utensil that Aluminum Cookihg Utensil Company, 
touches the food helps cook it. And 406 Wear-Ever Building, New Ken- 
aluminum is friendly to food, protect- _sington, Pa. 
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SKINNING. COS 
A. pork cut—Hams, Picnics, Shoulders, 


Jowls, Backs, Bellies, Bacon and Scrap Trimmings 
= can be skinned and fleshed for as little as 

Yc per Ib. including labor. Match that against 
the customary 41<c per Ib. and you see how 

the Townsend Skinner and Flesher shaves 
Operating costs. Production gets a healthy boost 
because pork cuts require no special preparation. 
An operator with only average skill merely 
feeds the cut into the machine which 
skins and fleshes completely. 

Result: A finished job comparable 

to wet fleshing without the 


TOWNSEND ENGINEERING COMPANY 
‘315 EAST SECOND ST., DES MOINES 9, IOWA 
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HD 


presence of water. You get increased profits, 
lower operating costs when you use a 
Townsend Skinner and Flesher. This sturdy, 
versatile, efficient machine makes money 

for scores of packers. It can do the same for 
you. Write for the interesting, informative 
Townsend Booklet Today. 
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Hog Cut-Ouf........ 48 Tallows and Greases. . .54 
Carlot Provisions. ..... 51 Vegetable Oils....... 55 
Dl cavscususwévsan 51 Wi santcdecntudl 56 
i058 Cle cic 50 diet. 5. cc ccated 58 
ie 
Hogs—Pork—Lamb | | Cattle—Beef—Veal| | Hides—Ffats—By-Products 
HOGS CATTLE HIDES 
Chicago hog market this week: 25¢ Chicago cattle market for the week: Chicago packer hides: Firm to strong. 
lower; other markets unevenly 50c Sharply higher for nearly all killing Thurs. Week ago 
higher to mostly 25c to 50c lower. classes. Steers, and heifers, 50c to $1.50 Hvy. native 
Thurs. Weekago higher; cows, 50c to $1.00 higher; can- COWS ....... 22 @23% 22 @23% 
len top ....0+ $24.75 $25.00 ners and cutters, steady to 75¢ higher; Nor. Calf 
a RS 29 25 22.43 bulls, 50c to $1.00 higher; calves, 50c (heavy and 
Kan. City, top...... 24.50 25.00 higher. os ror light) ..... 80 65 
Omaha, top .....-. 24.75 25.25 é urs. week ago Nor. native, 
St. Louis, top...... 24.75 24.25 Chicago steer top... $29.00 $27.60 Kipskin .... 52% 47 
Corn Belt, top...... 23.85 24.00 4 day cattle avg.. 26.25 25.25 Outside Small Pkr. 
st, Paul, top....... 24.60 25.00 Chi. bol. bull top.... 18.00 17.50 Native, all weight, 
Indianapolis, top ... 25.00 24.50 Chi. cut. cow top... 14.00 13.25 strs. & cows.174%@23 17% @23 
Cincinnati, top ..... 25.25 24.35 Chi. can. cow top... 11.00 11.00 
Sulimore, top ..... 25.50 25.00 Kan. City, top...... 28.50 27.50 TALLOW, GREASES, ETC. 
Receipts 20 markets Omaha, top........ 29.00 27.25 Chicago tallow: Weak. 
SS 298,000 349,00 St. Louis, top...... 28.00 26.25 Fancy tallow ...... 18ax 13%14 
Slaughter— St. Paul, eo 29.00 27.00 Claus avenios Week 
Fed. Insp.* ...... 940,000 792,000 Receipts 20 markets ' go 
Fron 180- 290- 240- OM: cncvassvce 277,000 263,000 Choice white grease.12%@13 13@14 
results ....220lb. 2401b. 2701b, Slaughter— Chicago By-Products: About steady. 
This week. ..—$.34 —$.78 —$2.04 Fed. Insp.* ...... 308,000 255,000 Dry rend. tankage..*1.65 *1.65@1.70 
Last week...+ .45— .00—— 1.52 ee ag tankage .. +7.00 *7.00 
DOE. indabecakh ites +7.00 *6.50 
Chicago: PORK BEEF Digester tankage 
Reg. hams, GO% ... tenons 94.00 94.00 
all wts. ....48%@50n 49 @50 Carcass, good, all wts.: Cottonseed oil, 
loins, 12/16...46 @48 47 @49 Chicago ...... 40%@42 39%@41 Val & S. E.... 22n 22% @22n 
Bellies, 8/12...42%2@43% 42%@43% New York ....42%@44 41 @42% a : F 
Picnics, Chi. cut., Wor..25% 26 24 @24% |%$‘“F.O.B. shipping point.+Del’d mid- 
all wts. ....24 @33% 24 @33% Chi. can., Nor..25%@26 24 @24% west point 
Reg. trim- Chi bol. bulls, LARD 
 esste 18%@19% 19%@21 dressed .... 28 26% Lard—Cash ........ 18.90n 21.25n 
New York: BE skacce 16.75n 19.00ax 
Loins, 8/12 ...53 @b5B5 52% @54% are 15.75n 18.00n 
Butts, all ae 39 @41 CALVES 
: Chicago, top ...... $26.50 $26.00 
og tag Ria ee eee 25.00 25.00 LARD FOR JUNE EXPORT 
Omaha, ie PT he 26.75 23,00 Omaha, top ....... 24.50 23.00 Although the amount of lard pur- 
St. Louis, top...... 26.50 26.09 St- Louis, top...... = 26.50 chased by the U. S. Department of 
8. Paul, top....... 29 50 99 95 St. Paul, top....... 27.00 27.00 Agriculture last weekend for export 
Receipts 20 markets Slaughter— om ve Pear “_* a 
* s.—considerably more than e 7 
4 days .......... 249,000 252,000 Fed. Insp." ...... 155,000 187,000 900,000 Ibs. the USDA had orginally 
Slaughter— Dressed veal: sought—the lard market was weaker 
Fed. Insp.* ...... 313,000 263,000 Good, Chicago ....35@38 36@38 this week than last. The lard was pur- 
Dressed lamb prices: Good, New York. . .36@39 34@36 chased from more than 30 different 
Chicago, choice... .44@46 43@44 packers at an average price of around 
New York, choice. -46@48 45@47 *Week ended June 7. 21.67%c, delivered at New York. 





¢ 





HAMS, 


REG 
LOINS, UNDER 12# 
PICNICS, 4-6* 
HOG AVE! 


OG AVERAGE 
OS BELLIES. 6-Jo* 


PS. LARD TIERCES 
REG TRIMMINGS 


29 WH 
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Meat Production Increases 19 Per Cent 
Over Output of Previous Holiday Week 


RODUCTION of meat under fed- 

eral inspection during the week 
ended June 7 gained 19 per cent over 
the previous week to total 317,000,000 
lbs., the U. S. Department of Agricul- 
ture reported. Production in the preced- 
ing week, which included the Memorial 
Day holiday, was 267,000,000 lbs. The 
post-holiday gain was 46 per cent over 
the 217,000,000 lbs. produced in the cor- 
responding week a year earlier. 

The gain is more marked in relation 
to the small drop in the preceding week 
which was only 9 per cent below the 
full pre-holiday period. 

Cattle slaughter under federal in- 
spection for the week was estimated at 
308,000 head, which was 21 per cent 
above 255,000 slaughtered in the pre- 
vious week, and more than double the 
136,000 recorded for the same week a 


year ago. Beef production was calcu- 
lated at 152,000,000 lbs., compared with 
128,000,000 for the preceding week and 
75,000,000 a year ago. 

Calf slaughter was estimated at 155,- 
000 head, 13 per cent above 137,000 re- 
ported last week and nearly double the 
84,000 processed in the same week last 
year. Output of inspected veal for the 
three weeks under comparison was 16,- 
300,000, 14,100,000, and 8,100,000 lbs., 
respectively. 


Hog slaughter was estimated at 940,- 
000 head, 19 per cent above 792,000 
head slaughtered during the preceding 
week and 18 per cent above 800,000 re- 
ported for the same week in 1946. Esti- 
mated pork_production was 135,000,000 
lbs., compared with 114,000,000 in 
the preceding week and 120,000,000 in 
the corresponding week last year. Lard 





production totaled 36,400,000 Ibs., com. 
pared with 31,200,000 in the p 
week and 22,300,000 in the same Week 
last year. 

The number of sheep and lam 
slaughtered during the week Was esti. 
mated at 313,000 head, which was 19 
cent above the 263,000 reported for tj 
preceding week but 8 per cent below th, 
340,000 recorded for the same 
last year. Production of inspected Iam 
and mutton in the three weeks 
comparison amounted to 13,100,000, 11, 
300,000, and 14,000,000 lbs., respectively, 


HIDE FUTURES MARGINS 


Required original margins on 
in raw hide futures on The Co 
Exchange, Inc. at New York were m 
duced from $1,200.00 to $800.00 
contract, effective, June 12, the Boay 
of Governors of the Exchange 
nounced this week. 


Required margins on hedging trans. 
actions are reduced from $800.00 & 
























































$600.00 per contract, while margins m 
ESTIMATED FEDERALLY INSPECTED SLAUGHTER AND MEAT PRO- spreading or straddle transactions m 
DUCTION pare: gnc at ae aan hide 
Week ended June 7, 1947, with comparisons - oe ‘+T "7? “ty . 000 Ibs. 
Week Pork Lamb and Total or about 1, ides. 
Ended Beef Veal (excl. lard) mutton meat 
“ry eee. —— ares. Number epee. "yy ret. aoet. 
1, mil. Ib. 1,000 mil. Ib. 1,000 mil. Ib. 1, mil. Ib. mil. Ib. 
June 7, 1947........308 152.2 155 16.3 940 135.4 313 13.1 317.0 CHICAGO PROV. SHIPMENTS 
May 31, 1947.......255 127.5 137 14.1 792 «114.0 263 11.3 266.9 Ge : : 
June 8, 1946........ 136 74.9 s4 8.1 800 120.0 340 14.0 217.0 Provision shipments from Chicago 
AVERAGE WEIGHTS—LBS. LARD PROD. for the week ended June 7, 1947; 
Week Sheep & Per Total —s 
Ended Cattle Calves Hogs lambs 100 mil. ot es —- 
Live Dressed Live Dressed Live Dressed Live Dressed Ibs. Ibs. Cured meats, b 
June 7, 1947........ 924 494 190 105 261 144 92 42 14.8 36.4 DEED oscceess 20,770,000 14,493,000 22,945,000 
May 31, 1047....... 929 500 187 103 263 144 94 43 15.0 31.2 Fresh meats, 
June 8, 1046........ 990 551 168 96 254 150 86 41 11.0 22.3 pounds ........ 40,678,000 33,200,000 29,920,00 
Lard, pounds .... 4,266,000 3,608,000 7,58400 
TEST RESULTS THIS WEEK SHOW SHARPLY INCREASED MINUS MARGINS FOR ALL WEIGHTS 
(Chicago costs and credits, first three days of week) 

A decline in lard prices brought total product values 78c loss for this period, while heavy stock registered a 
down to a moderately lower level this week, while live $2.04 minus margin, compared with a minus $1.52 last 
hog costs were rising substantially. This threw all of week. 
last week’s plus cutting margins into the red and in- This test is worked out for illustrative purposes only. 
creased losses on heavy stock. Light animals dropped Each packer should figure his own test, using actual 
from a 45c plus margin last week to a minus 34c this costs, credits, yields and realizations. Values reported 
week, but still remain in the strongest position. Medium here are based on available figures for the early part 
weights broke exactly even last week but showed a of each week. 

—180-220 Ibs. — ——220-240 Ibs. ——240-270 Ibs. — 
Value Value Value 
Pet. Pet. Price per per ewt. Pet. Pet. Price per per cwt. Pet. Pet. Price per percwt 
live fin. per ewt. fin. live fin. per ewt. fin. live fin. per cwt. fin. 
wt. yield Ib. alive yield wt. yield Ib. alive yield wt. yield Ib. alive yield 
EE OO OOP 13.9 20.0 48.2 $6.70 § 9.64 13.8 19.4 48.2 $6.65 $ 9.35 ses tution os ae 
ED icc cwknckeese ceca’ aat aie os ane ‘ca: 00 ae are ee ie ee? 12.9 18.1 50.3 $6.49 $910 
eis a cous eae bebe odie 5.6 8.1 33.0 1.85 2.67 5.5 47.7 «812 21.72 2.40 53 7.4 2.7 153 oe 
SE ee oo iceokt ws vcoexberes 42 60 38.5 1.60 2.31 41 5.8 37.5 1.54 2.17 41 5.7. 350 148 28 
DMEMMIR MOD. 5c cscccosececudsoneet 10.1 14.5 49.3 4.97 7.15 98 138 46.0 4.51 6.35 96 134 398 382 SS 

Eo os nwa scsa sued che ar 11.0 15.8 43.0 4.72 6.79 95 134 423 402 5.67 3.9 5.5 39.2 158 28 
NR ati diinciancarckiwinatdeeee Sciinhs niedibeunl sini’ ae "e 21 3.0 26.0 55 18 8.6 120 2.0 22 32 
eee A sb oetensecensstxeks en oa a eee an 3.2 4.5 14.8 AT 67 4.6 64 15.5 71 * 
Denben OnO JeWiE. 6... 5. ccc cscs caees 29 4.2 20.0 158 ‘84 3.0 42 20.0 60 84 34 48 20.0 2 8 
eS PRS Fopeee eee as.. Sf: 22 34 50 22 3.1 15.6 34 48 2 83 ee 4 | 
a BOM: WE... occ acesscecns 128 184 17.0 2.18 3.13 11.2 15.8 17.0 1.90 2.69 10.4 145 17.0 17 2 
Ranks ooh nacees nicesk’ outa 38 «83 Ses 62 88 1.6 23 31.5 .50 72 1.6 22 22.5 3606CtiaKD 
Regular trimmings .................. 32 46 19.0 61 ‘87 3.0 42 19.0 ‘57 :80 29 41 19.0 ‘55 C(i«izC 
Feet, tails, neckbones..............-- 20 29 15.3 ‘31 44 20 28 15.3 ‘31 43 20 28 15.3 30 
Offal and miscellaneous.............. Sty ‘ : -80 1.15 pine eae i 80 8§=61.18 _ ion isa 80 «612 
TOTAL YIELD AND VALUE........ 69.5 100.0 $25.28 $36.37 71.0 100.0 $24.48 $34.48 71.5 100.0 . $22.55 $3Let 

Per Per Per 
ewt cwt. ewt. 
alive alive alive 
Geet GF BOGS. 22. ce cccccccccccsccccccees $24.42 ; $24.25 $23.66 
Gom@emmation 100s .............cccccceee 12 Per ewt. 12 Per ewt. Al Per cwt. 
Handling and overhead.................. 1.08 fin. 89 fin. 81 fin. 
yield yield - it 
TOTAL COST PER CWT................ $25.62 $36.86 $25.26 $35.58 $24.59 
i EE 6.405 avid a6<deSébeescdeeet-s 25.28 36.37 24.48 34.48 22.55 $1.4 ; 
=n 
SSO ELT) RAG —§ 2 —$ .48 -~§ 7 -—~8 19 $204 -$ 28 
SE TN WOR . 5 conc ncccdecsvacecavge a ae fe ‘00 :00 — 13 —& 
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Butt Stuffing Operation 


(Continued from page 42.) 


ghich the meats move on a conveyor is 
19 ft. long. At the end of the wash 
fight the meats fall onto a table where 
they are quickly cleaned with a per- 
forated water fed stiff bristle brush. 
Prior to branding the skin section is 
deaned with a cone type scraper. The 
plant superintendent’s reason for the 
hot wash and the bristle brush and 
graper cleaning is that it frees the skin | 


factors Affecting Branding 


The important consideration § in 
branding is to obtain a clean legend. It 
is generally agreed that quick drying 
branding inks are preferable. If the ink 
isnot dry when the cut is stockinetted, 
the legend will be blurred. The design 
of the legend affects the clearness of 
the branding. The thicker the various 
words or lines, the greater the amount 
of ink which will have to dry and the 
greater the chance of its blurring. 


The timing of scraping and branding | 
also influences the legibility of the leg- | 
end. If scraping is performed just prior | 
tobranding, the surface of the meat will 
be drier and the legend clearer. If there 
isa lapse of time, moisture in the meat 
will come out. In one plant the same 
man does the branding and the surface 
sraping. The washed meats travel to 
his station with the skin side up and he 
makes a quick cleaning stroke with one 
hand and presses the branding iron 
down immediately with the other hand. 

One plant superintendent is of the 
opinion that women workers perform 
branding better than men because they 
are more ‘likely to pay attention to the 
repetitive and painstaking details in- 
volved in the branding, such as the light 
but firm contouring of the brand die ac- 
cording to the shape of the meat. 





Ultraviolet Lamps Used 
to Protect Stored Foods 


Ultraviolet lamps in refrigerated 
areas make it possible to store perish- 
able foods safely under higher tem- 
peratures and humidities, Allen J. Du- 
sault, Westinghouse-Electric Corp. 
engineer, told members of the Rich- 
mond, Va., section of the American 
Society of Refrigerating Engineers re- 
cently. The lamps spray bactericidal 
tays which inhibit the growth of bac- 
teria and mold which would ordinarily 
occur, he said. 

In meat coolers equipped with the 
bacteria killing lamps, Dusault stated, 
humidities can be increased up to 95 
Per cent from the customary 30-40 per 
tent without risk of spoilage or “parch- 
ing” and with a large reduction in 
shrinkage. The lamps also generate 
ozone in the air of the food storage 
‘compartment. This air purifying form 
of oxygen eliminates the odor swapping 

h takes place inside some re- 


‘coe 
taste-tempting 
HAM 


» fat sheen which might adversely 
it ieending. | FLAVOR 


“The Man Who Knows” 





“The Man You Know” 


NEVERFAIL | 


Sre- Seasoning 
3-DAY HAM CURE 


It’s the good, old-fashioned, full-bodied ham 
flavor that your customers want. That’s what 
NEVERFAIL gives you. For extra goodness, 
NEVERFAIL imparts to the ham a distinc- 
tive, aromatic fragrance . . . because it pre- 
seasons as it cures. In addition, the NEVER- 
FAIL 3-Day Ham Cure always produces an 
appetizing, eye-catching pink color . . . mouth- 
. and a texture that’s 
moist but never soggy. Write today for com- 
plete information. 


melting tenderness . . 


Ashian 


H.J. MAYER & SONS CO., INC. 
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A BR UTE FOR STRENGTH! 


Heavy-duty W-W GRINDERS assure a finer, more 
uniform grind because they grind through finer 
screens. All models available with or without blow- 
ers. 18” to 36” wide. Shofts—up to 4%”. Each 
bearing—rated up to 3260 Ibs. at 3600 RPM. 
Horsepower—15 to 100. Full details upon re- 
quest... write direct to manufacturer or to dis- 

y  tributor: The Globe Company, 4000 Princeton 
| Avenue, Chicago 9. 














e 


W-W GRINDER CORPORATION 
WICHITA, KANSAS 

















tors, he said. 
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LOOK FOR THE BLUE STRIPE 


LIBERTY BEEF SHROUDS, HAM STOCKINETTES, BEEF BAGS, ETC. at 


THE CLEVELAND COTTON PRODUCTS CO. 
CLEVELAND, OHIO ‘ 
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MEAT AND SUPPLIES PRICES 
Chicago 





WHOLESALE FRESH MEATS BEEF PRODUCTS 





















CARCASS BEEF ilies teorevevoresessioosh ia 
Week ended Tongues, select, 3 lbs. & up, 
June 12. 1947 fresh or froz..........-. 30 @31 
per Ib. Tongues, house run, 
fresh or froz............ 24 27 
Choice native steers— ripe, cooked ............ 8 io 
All weights ..... 42@44 Livers, selected :..46 ~@50 
Good native steers— my Spa aabeniege St: 20 @22 
All weights ....... ..40144,@42 ye laa lade lalate ites 16 @18 
Commercial native steers— BUT Cn og asus ce weak 9 10 
EL ocidévswtcesccesaan 38@ 40 Lungs Bees oa . ¢ 8 
Cow commercial ... iS Jae aaeieterapinz 7 @8 
Cow. canner and cutte r. 
Hindquarters, choice 
Forequarters, choice .......... A FRESH PORK AND 
Cow, hindquarter, comm....... 82@35 PORK PRODUCTS 
Cow, forequarter, comm....... 24@26 Fresh sk. ham, 8/18........... 51@54 
Reg. pork loins, und. 12 Ib... .50@52 
oo” Err rey rere 32@35 
BEEF CUTS Skinned shldrs., bone in....... rr ty 
Steer loin, choice Bard @78 Spareribs, under 3 Ibs......... 40@ 
+ sed oa ng Send. « hg oh B8G 72 Boston butts, 3/8 Ibs.......... 39@40 
Steer loin, commercial...... .56@60 Boneless butts, ¢.t.... -59@57 
Steer round, choice............ 48@50 ed =—— peseanhes igiz 
Steer round, good.............. 47@50 gs’ feet, front.. 2 
Steer rib, choice............ . 52@54 Kidneys ..........- 15@18 
eee er 48@52 Livers ........... 30@31 
Steer rib, commercial.......... 36@40 Brains ...-..++-+eeeeeeeeeeees ee ty 
Steer rib, utility.............. 30 «= Bars ........ teeta eeceeeeeees 10@11 
Steer sirloin, choice........... 80@85 Snouts, lean in.........-.++++- 12@13 
Steer, sirloin, commercial 5@5 
Steer chuck, choice...... SAUSAGE MATERIALS 
Steer chuck, good... Reg. pork trim (50% fat).21 @23 
Steer chuck, commercial. . Sp. lean pork trim, 85%...32 @33 
Steer brisket, choice........... Ex. lean pork trim, 95%...42 @44 
Steer brisket, good............ Pork cheek meat.......... 27 @28 
Steer back, choice............. Boneless bull meat........35 @36% 
— eae BOOd....-- esos ees “+36 Boneless chucks .......... aie 
OFC SDANKS ...-+-- +++ -eeeeees - Shank meat ............+. 
Hind shanks ..........-....... Beef trimmings ........... esee 
Beef tenderloins ..... 1.30@1.45 Pressed canners ...... ...26- @26% 
Steer plates ............++-++- 15@17 Dressed cutter cows....... 26% @ 27% 
Dressed bologna bulls. . 28 $21” 
PORE WOREED cc cccccvecess 19 
VEAL—HIDE OFF 
Choice carcass ..............-- 39@40 CALF 
Geed COFERES ....ccccccccccses 37@38 Choice, 225 to 300 Ibs 
Commercial carcass on oo Good, 225 lbs. down.... 
WORRY cccccccee Socdevetveccéan 30 Pee 











FRANKFURTER 


and 


BOLOGNA 
SEASONINGS 


AFRAL CORPORATION 


So. Halsted S Ch 


aololom- 








Choice lambs 
Good lambs 





Commercial lambs 7 
WOE « 5.08% tn ceuewasensccccape 34@35 
MUTTON 
Good and choice..........ssee. 18@20 
COUNGRIIGEEE sc ccsccescccccce 16@18 
GRD db cwpvevanecceeacapevexseus 15@16 


WHOLESALE SMOKED 
MEATS 


Fancy regular hams, 

14/18 lbs., parchment paper.54@55 
Fancy skinned hams, 

14/18 lbs., parchment 

BD cnennes-cawes eens 5544 @56% 

Fancy trim, brisket off, bacon, 

8 Ib. down, wrap..........58 55@5T 
Square cut seedless bacon, 

@ Pe. BWR, WAGs kc cccccccce 53@55 
No. 1 beef sets, —— 

Insides, C G 

Outsides, C Grade 

Knuckles, 


FANCY MEATS 


Tongues, corned ..... 
Veal breads, under 6 oz. 
6 to 12 oz. 
12 oz. up.... 
Beef kidneys" 








Ge Gales Water BH BD... ccccccccce 16 
Over % Ib 


DRY SAUSAGE 


Cervelat, ch. hog aang. oocte 
Thuringer .-89 
Farmer ..... 
Holsteiner ... 
B. C. Salami 
B. C. Salami, 





new, 


cond. ..40 
Genoa style salami, ch... .80 
Pepperoni 
Mortadella, new condition... 39 
Cappicola (cooked) 
Italian style hams... 


eseees 76 
DOMESTIC SAUSAGE 


Pork sausage, hog casings. 37 
Pork sausage, bulk 3. 
Frankfurters, sheep casings 
Frankfurters, hog casings. . 4014 
Bologna 
Bologna, artificial casings. . 341% 
Smoked liver, hog bungs...42 es 
Head cheese ...........2+. 
New BEng. lunch, specialty .54 es 
Minced luncheon spec., ch. 6-55 O57 % 
Tongue and blood 
B sausage .. 
BONED sesccccccccccecccese 27% @28% 
214 @43 





SPICES 
(Basis Chgo., orig. bbis., bags, bales) 
Whole Ground 





Allspice, prime ....... 28 31 
Resifted ........... 29 32 
Chili powder ......... 5@50 
Cloves, Zanzibar ..19%4 @21 2314 @24 
Ginger, Jam., unbl.. 21 24@25 
GOEREM nccccccce @20 22@24 
Mace, fcy. Banda...... ee oe 
Bast Indies ........ 1.90@2.00 
West Indies ....... 1.85@1.90 
—— flour, fey..... 4 
West india Nutmeg 92@1.00 
Paprika, Spanish ..... 58 
Pepper, Cayenne ...... 40 
Red. No. 1 40 
Pepper Packers ....... 47@50 
Pepper, black ........ “os 


Pepper, white 


SAUSAGE CASINGs 


(F. 0. B. Chicago) 


(Prices quoted to manufactarnn 
of sausage.) 


Beef casings: 


Domestic rounds, 1% to 
% in., 180 pack...... Bt) @ 
Domestic rounds, over 1% 

in., 140 pack........ 

Export rounds, wide, over 
B BR. iccceccces 
= ¥ rounds, medium, “oe 

BW 00 296.0 ccc ccccsun i 
Export "rounds, narrow, 

1% in. under.......... 7 
No. 1 weasands, 24 in. up.ij 
No. 1 weasands, 22 in. up, § 
No. 


i 
Miadles, select, wide, 
2@2% in. 


+7-% ‘sande! 
Beef bungs 


& up... -- 1. Tite 
, export No. 1..18 
Beef bungs, domestic......13 @y 


Dried or salted bladders, 


per piece: 
12-15 in. wide, flat...... ll 
10-12 in. wide, flat...... 8 


8-10 in. wide, flat..... 6 
Pork casings: 
=e narrow, 29 mm. & 


Bs . scccogeccecegunn 3.00@3 

Narrow mediums, 29@82 “ 
OR. . cacckecdssnnee 

Medium, 32@35 mm 2. 


* 
Spe. medium, 35@38 mm.2. : 
Wide, 38@43 mm r 
Export bungs, 34 in. cut.38 
Large prime bungs, 


Medium prime bungs, 
96 Om. Cibo. cccansdun 
Small prime bungs...... 18 
Middles, per set 30 


Nitrite of soda 
in 425-Ib. bbis., del...... 
Saltpeter, n. ton, f.o.b. N. 
Dbl. refined gran 
Small crystals ...... 
Medium crystals aa 
Pure rfd., gran. nitrate of soda. 
Pure soe. powdered nitrate of 


8 
Salt, 











* min. car of 80,000 Ibs, 
only, f.o.b. Chgo., per ton: 
Granulated, kiln dried. 
Medium, kiln dried.... 
Rock, bulk, 40 ton cars 
Sugar— 
Raw, 96 basis, f.o.b. * 
New Orleans ..........++0: 
Standard gran., f.o.b. refiners 
(BG) .ccccceccectenne 
Packers’ curing sugar, 250 lb. 
bags, f.o.b. Reserve, La., 
less 2% 
Dextrose, 
(cotton) cosh 
in paper Dags........ss+eeeee 


on 





in car lots, per ewt, 
T 





SEEDS AND HERBS 


Ground 
Whole for Saus. 
Caraway seed ........ 32@33 37 
Cominos seed ........- 31@35 3 
Mustard sd., fey. ye 7 ‘ 
American ........- . 
Marjoram, Chilean "sgt H+ 4 
Oregano .......ccecees 21@2 














STAINLESS 
STEEL 


Adelmann Ham Boilers 
now available in this 
superior metal. Life-time 
wear at economical cost. 


Inquiries Invited 


HAM BOILER CORPORATION 


Office and Factory, Port Chester, N.Y.* Chicage Office, 332 S. Michigan Avew4 


ain 


—1! 
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CHICAGO PROVISION MARKETS 
From The National Provisioner Daily Market Service 











TRADING LOOSE BASIS PICNICS 
7.0.B. CHICAGO OR CHICAGO Fresh or Frozen 8.P. 
BASIS poe 33 @33% 33% 
3 Se 31% 31% 
THURSDAY, JUNE 12, 1947 8-10 pene 27% 2 aT ai 
REGULAR HAMS er eeeeees aon = @24% 
Fresh or Frozen 8.P. 8-up —_—a 
£0... 50n 50n ee asus 24 
o2... 49n 49n 
rar 48 2 n 48%n BELLIES 
1 son" 6% Fresh or Frozen Cured 
8 eee ey 44 45 
SetLEne o— be a cht 43% 44% 
Fresh or Frozen 8.P. ~~ Siateagen es 42 4314 
$8... 454on 48%4n Pe Basen 41% 42% 
eo .. 47n 47n 14-16 39 40 
$2... 42n 42n 16-18 37% @3T% 38% 
“2 3 35 
SKINNED HAMS =a ” 
Fresh or Frozen S.P D.8. BELLIES 
12 ... 51% 5144n op lear 
iH... 51 | eee en ae 
6 .. 5 noe eee 27 
$8 .. 50%@51 50% @51n Hof 
2. to — SE reneeiled ena 231, @23% 
24 a . 44 Ban DD nn cece ee cee eneee 22 
40 40 
Te 37% 37 ton FAT BACKS 
S-up, No. 2's Green or Frozen Cured 
a a ee 15% 15% 
OTHER D.S. MEATS 8-10 ......64. 15% 15% 
. BO-1Z ...cvecess 15% 15% 
Fresh or Frozen Cured Spadina 16 16 
Reg. plates. . . 22n 22n 14-16 . 164, 16% 
(ear plates... 18n 1844n Seer 17 17 
Square jowls.. 24 sdesait, NMEA aicoonsbie 17 17 
jowl butts.... 1944 19 BPP) Svacccane 17 17 
MONDAY, June 9, 1947 LESS MEAT 


Open High Low Close 
Wel. W87% 20.87% 19.67%a 19. se 





 eapeied 20 ‘1% 19.95a 19.9 
19.500 

Yer 18.00 19.00b 

De. .. ‘“ 18.00a 

Sales: 25 lots. 

Open interest at close Fri., June 6: 
jal, 110; Sep., 162; Oct 1; Nov., 
16; Dee., 3 (40,000 Ib.) lots: at close 
Sat., June 7: Jul., 112; Sep., 169; 
Oet., 1; Nov., 24; Dee. 3 (40, 000 Ib.) 

' TUESDAY, June 10, 1947 

30.19.50 8619.50 3§=18.25 18.75a 
Sep.19.80-65 19.80 18.50 18.97%4a 
Tm. oe ee . 18.00b 
Nov 18.70 18.70 17.45 17.82%a 
Dee. .: ; - 16. 75a 

Sales: 68 lots. 

Open interest at close Mon., June 9: 
=. 113; Sep., 179: Oct., 1; Nov., 74 

and Dec., 3 (40,000 Ib.) lots. 
WEDNESDAY, June 11, 1947 

Jul. 18.75 - - 18.T5a 
Sep.18.95 19.00 18.90 18.92% 

ir ee i e 18.00n 

Nov 18.00 18.12% 17.75 17. 75a 
Dee... - , 16. 75a 

Sales: 20 lots. 

Open interest at close Tues., June 
10: Jul., 109; Sep., 190; Oct., 1; Nov., 
18 and Dee.,’3 (40,000 Ib.) lots. 


THURSDAY, June 12, 1947 


Wl.18.75 19.20 18.75 18.90a 
Sep.18.90 19.42% 18.90 19.07%a 
a . 18.25b 
Novl8.12% 18.25 17.90a 17.90a 
Dee... ‘ oe 16.75b 


Sales: 60 lots. 
~~ interest at close Wed., 
a Jul., 110: a. 195: Oct., 

- 19 and Dec., 3 (40,000 Ib.) lots. 
FRIDAY, June 13, 1947 
Jul.18.75 


June 


rv 8.7T5a 

7. 19.22% 19.25 19.00 19.00 

aa 8.30b 

Ses. 18.10 18.00 18.10a 

Dee. is 16.75b 
Sales: 28 lots. 


on interest at close Thers., 
12; Jul, 119: Se ent. 
Nor., 80 and Dee. 


i, ae 
3 (40, 000 ib. } ‘lots. 





WEEK’S LARD PRICES 


Leaf 
Raw 


Tierces Loose 
P.S8. Lard P.S. Lard 


June 9... 19.674%n 17.T5a 
ie 10... .18.75n 16.75a 
— ll 18.75n 16.75a 
oa 12... .18.90n 16.75n 
ane 13... .18.75n 16.75a 





Great Britain is consuming 
9 per cent less meat than in 
prewar days, according to a 
recent statement of Viscount 
Addison, Dominions Secre- 
tary. It is also eating 29 per 
cent less fats, 26 per cent less 
sugar and 14 per cent fewer 
eggs, he said. On the other 
hand, consumption of dairy 
products, especially milk, is 
up by 30 per cent, while con- 
sumption of fish has in- 
creased 28 per cent and flour 
10 per cent. 


LIVESTOCK CAR 
LOADINGS UP 


A total of 12,194 cars were 
loaded with livestock during 
the week ended May 24, ac- 
cording to the Association 
of American Railroads. This 
was an increase of 2,045 cars 
over the same week last year, 
but a decrease of 1,550 cars 
below the corresponding 
week in 1945. 


PACKERS’ WHOLESALE 
LARD PRICES 
— lard, tierces, f.o.b. 


opvobsbodptatisdane dcctes 19.50 
Kettle rend., tierces, f.o.b. 
age dévaseeereséessxeate 19.75 
oe ‘kettie rend., tierces 
Dh Ce. 200s bce ue sae oa 20.00 
Neutral, tierc es, f.0.b. 
Co Fae yr re ).50 


Standard shortening. .*N.27.75-8.27.50 
Shortening, tierces, caf 

N. & 8S. Hydrogenated..... »+-31.50 
*Del'd. 
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Tidew ater 


RED CYPRESS 


1S YOUR ANSWER! 


A PROVEN FACT: Tidewater Red Cypress does not 
impart odor, taste, or discoloration to food with which 
it is brought into contact. This fact alone makes it 
ideal for such items as fermenting vats, processing tables, 
churns, pickle containers, etc. 


A PLUS VALUE: This outstanding wood also offers extra- 
ordinary resistance to deterioration when used 

under adverse conditions such as extreme dampness, 
heat, etc. 


ies od. 


- 
the Wood {ternal 


lef us help you. We invite inquiries neer 


fabr 





of tanks and vats—fully fabricated or part 


ally 


FLEISHEL LUMBER CO. 


@ 4235 DUNCAN AVE. « ST. LOUIS 10, MO. * NEwstead 2100 





— 
se NEW 
EE OTE 


KOCH Patented 


SANITARY 


= Beef Scribe Saw 
A maa Precision Tool 


Here is the first real improvement in a beef scribe 
saw. Perfectly balanced! Light weight! Rugged and 
will stand the severest use! Made from tough, light 
weight aluminum alloy. 











Can be taken apart in an instant by releasing a 
single wing screw. Properly balanced and propor- 
tioned. Uses standard beef scribe saw blades. 


Price, complete with one blade ........... $g50 
IMMEDIATE SHIPMENT FROM STOCK 


K OCH 


BUTCHERS’ SUPPLY CO. 
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Designed for 
Efficient 
Packaging 



















AB Automatic 
Top and Bottom 


CASE SEALER 


Modern, 
quires no operator. 


streamlined design ... re- 
Seals 60 cases per 


minute... both top and bottom, top only Pl 
or bottom only. Fingertip control. Extra- Service 


rigid construction. Adjustakle to 8’’-16"’ 
width, 8-22" length, 5’'-24" height. 
Other size ranges available at slightly 

higher prices than standard unit. 


Packaging ma- 
chines correctly 
designed and 

constructed to fit 
your own special 
requirements. 








_eerace, ‘tereets 


Cc PACKAGING MACHINE o.] 











Rugged Solid Fibre and Corrugated 
Shipping Containers give effective 
protection to all packing house prod- 
ucts in transit and in storage. 


Hummel & Downing Folding and Dis- 
play Cartons preserve product quality 
and build sales. 


MILWAUKEE 1, WISCONSIN 


WASTE PAPER IS A VITAL RAW MATERIAL, SAVE IT 











MARKET PRICES . fece You 





DRESSED BEEF CARCASSES 


City Dressed 
June 10, 
1947 
Choice, native, heavy...... 47 @48% 
Choice, native, light....... 4514 @47 
i wih dcewdimicwe aaend 44% @47 
Can. & cutter O00 epeseeee 28 @30 
ME Adececoosnacacecse 30 @32 
if eee 2914 @30 
BEEF CUTS 
City 
ie eS eer ees 60@ 64 
Be BD BEB s c casassccecncceseed 55@! 58 


No. 1 loins 
Dey ee Mics ve'sensceesesaeve 
No. 1 hinds and ribs 
No. 2 hinds and ribs 





Rolls, reg. 4@6 lbs. av 
Rolls, reg. 6@8 Ibs. av 


ee 3 PU cc dcctacsnecensien 

SDs: SR raccncccvevsaceuns 50@51 
Mk ee Md sacaccceseccsseau 39@40 
7 aa eee 38@39 
eS. + cccessonedionth 37@38 
Pk CS .650000eccensacns 36@37 
eo as 18@20 
aa 18@20 
No. 1 I cn0cctnsseowl 57@59 
No. 2 top sirloins..............57@59 


FRESH PORK CUTS 





Western 
Shoulders, regular ............ 36@37 
| Butts, regular 3/8 Ibs......... 42@48 
| Pork loins, fresh, 12 Ibs. dn. ...56@57 
Hams, regular, under 14 lbs. ..52@53 
Hams, skinned, fresh, under 

2 hes3teerkhabeeahent aoa 
Picnics, fresh, bone in......... 36@38 
Pork trimmings, ex. lean...... 37@40 
Pork trimmings, regular....... 32 
Spareribs, medium ...........: 40@41 
Bellies, sq. cut, seedless, 8/12.52@53 
City 

Pork loins, fr., 10/12 Ibs..... ‘Sox 
Shoulders, regular re 32@34 
Hams, regular, under 14 Ibs... .52@53 
Hams, sknd., under 14 Ibs.....55@56 
Picnics, bone in...........---- 35@36 
Pork trim, ex. lean............ 42@44 
Pork trim, regular............. 23@25 
Spareribs, medium ............ 40@42 


Boston butts, 3/8 Ibs.......... 0@44 
Bellies, 8). cut, seedless, 8/12.44@45 


FANCY MEATS 


Tongues, corned 


abéésoesotevcese 42 
Veal breads, under 6 oz......... 65 
SO Bee Dc cvctccpesccecaceces 
FN ere pes 1.00 
Pe SE ..406e5e0ceuescnewas 25 
SEED TEED ccccccccvccccccoesse 35 


EE MED ciccctccesrocacesecese 55 
Ox tails under % Ib 
Oxtails over % 





ee 
DRESSED HOGs 
Hogs, gd. & ch., hd. on, If. £ 
120 to 136 Ibs......... “a 
137 to 153 lbs 





eeeeeees Sean, 
156 to 171 Ibe.........c0nm 
172 te 168 Me........sssen : 
Choice lambs 


Good lambs el ee ial . co 
ere soa 
VEAL—SKIN OFF 
Westen 
Choice carcass ......... ° coeean 
Good CRPCAD .occccccccen 
Commercial carcass .. 
Utility saaee 





CALF 


x 2 
j 


Choice 
COGS nh<ecevestentcavéan 
Commercial 
Utility 





BUTCHERS’ FAT 


Gham GOR occccuses ; econ 
Breast Gat ..ccicccesscstan 
eee 
Inedible suet .. 


cect 


HOOF-MOUTH 
RECOMMENDATION 


Building of a fence along 
the entire Mexican-United 
States border in order to 
keep the hoof and mouth dis- 
ease from spreading to the 
United States was urged re 
cently by a Department of 
Agriculture advisory commit- 
tee. The committee, appoint- 
ed by Secretary Clinton P. 
Anderson, stated that there 
was great danger of the 
plague being brought te this 
country through unauthorized 
movement of livestock across 
the boundary. No imports af 
Mexican cattle subject to the 
malady have been permitted 
since the outbreak. 





WEDNESDAY, JUNE 11, 1947 
All quotations in dollars per cwt. 


FRESH BEEF—STEER & HEIFER: 
Choice: 
350-500 Ibs. 
500-600 Ibs. 
600-700 Ibs. 
700-800 Ibs. 
Good: 


None 
ovdnteeeds $43.00-44.00 
Seeesvenes 43.50-44.50 
kdieica atkindl 43.50-45.00 


SD GO. ccddecones 42.50-43.50 
500-600 jbs. .......... 42.50-43.50 
600-700 Ibs. .......... 43.00-44.00 
700-800 Ibs. .......... 43.00-44.00 
Commercial: 
SP GR cco ccscaee 40.00-42.00 
600-700 Ibs. .......... 40.00-42.00 
Utility: 
350-600 Ibs. .......... None 
cow: 
Commercial, all wts.... 35.00-37.00 
Utility, alj wts......... 30.00-33.00 
Cutter, all wts......... None 
Canner, all wts......... None 


FRESH VEAL AND CALF: 
SKIN OFF, CARCASS: 





Choice: 

80-130 Ibs. .......... 40.00-43.00 
BBO-EFD TRS. 2 ccccccee 40.00-43.00 
Good: 

50- 80 Ibs. .......... 36.00-38.00 

SD GE ccccccccce 37.00-39.00 
130-170 Ibs. .......... 37.00-40.00 
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WESTERN DRESSED MEATS AT NEW YORK 


Commercial: 


SD- GD WBS. ..ccccceut 34.00-35.00 
80-100 Tbe. ....ccccat 0-36.00 
130-170 jbs. .......... 35.00-36.0 

Utility, all wts......... 26.00-30.00 


FRESH LAMB AND MUTTON: 
LAMB: 


Choice: 
BB-40 We. ...cccescces = 
40-45 Ibs. occccce seme 
45-50 Ibs. . 4.00488 
50-60 Ibs. 46.0047 .00 
Good: 
30-40 Ibs. 46.0047. 
40-45 Ibs. 46.0047.0 
45-50 Ibs. ......s0008 0-46.00 
50-60 Ibs. ew eneee es 45,00488 
Commercial, all wts.... 42.00460 
Utility, all wts........- None 
MUTTON (EWE), 70 Ibs. Dn.: 
Geek .civesseccss0eee 18.00-22.0 
Commercial .....-..+++ 17.088 
Utility ....cccccccceses 14.00- 


FRESH PORK CUTS: Loins Ne. 1 
(BLADELESS INCL.) 


8-10 Ibe. ....cccceece 53.00-55.00 
10-12 Ibs. .....-+--++s 3.00888 
12-16 Ibs. . ” 
16-20 Ibs. ....- oe 
Shoulders, Skinned, . ¥. Style: 

G18 Me. .2.2.00see0 35.00-37.0 
Butts, Boston Style: 

4- 8 Ibs. .....---++ 41,00-43.0 








— ee pe 














How to keep a hog 
from reducing 


WHEN you bring cold pork 
from the carcass holding cooler 
into the warmer air of the 
cutting room it can lose some 
valuable poundage if the tem- 
perature change is too great. 
For example, if the carcass is 
at 35° F. and cutting room temperature has to 
be maintained at a higher value for working com- 
fort, a Fulscope Controller can be set to main- 
tain the ideal compromise between these ex- 
tremes. Thus shrinkage and discoloration are 





minimized and personnel are more content with 
working conditions. 


us design is the Taylor Recording or Recording- 
Controlling Wet and Dry Bulb Hygrometer for 
use wherever atmospheric conditions are impor- 
tant. It assures you of top quality meat — top 
working comfort — by keeping temperature and 
humidity right on the beam. 
And remember—the cost of Taylor instrumenta- 
tion is small compared to the overall cost of a 
modern air conditioning system. Yet the success 
of that system may well depend on the accuracy 
of Taylor Instrumentation. That’s why we say 
— “Beat rising costs with Taylor Accuracy.” 
Taylor Instrument Companies, Rochester, N.Y., 
and Toronto, Ontario. 





Taylor has been help- 
ing packerssolve prob- 
lems like this for years. 
One instrument our 


long experience helped 
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— 
Taylor Instruments 


ACCURACY FIRST 


IN HOME AND 


Instruments for indi- 
V cating, recording and 
controlling temperature, 
pressure, humidity, 
flow and liquid level. 








INDUSTRY 
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TALLOWS AND GREASES 











The Department of Agriculture at 
the close of last week covered a part 
of its commitments on various relief 
programs with purchase of 25,000,000 
Ibs. of lard from more than 30 packers. 

Actual acceptances of bids totaled 
12,000,000 lbs. over the original pur- 
chase goal of 13,000,000 lbs. announced 
last month, which has been a strong 
supporting factor in the market 
through the last few weeks. Depart- 
ment officials said the total of offerings 
amounted to 45,000,000 lbs. Prices paid 
on bids accepted averaged 21.67c per 
lb., delivered New York. 

The larger soapers in the New York 
market were credited with picking up 
a fair quantity of product Tuesday 
basis the 13c level for fancy tallow, 
but in the Chicago area the market was 
largely quiet and showed little buying 
interest. The weak action of lard in the 
early part of the period was reported 
to be a major influence. The weakness 
was felt in lower prices for tallows and 
greases before the end of the week. 

TALLOWS.—Closing quotations for 
tallow in carlots, f.o.b. producer’s plant 
on Thursday were: 

Edible, 13@13%c; fancy, 13c; choice, 
12%c; prime or extra, 12%c; special, 
125%c; No. 1, 12%c; No. 3, 11%¢; No. 
2, 10@10%c n. 

GREASES.—The market in greases 
followed closely the trade in ‘tallows 
and turned weak. Grease quotations on 
Thursday were reported as follows: 

Choice white, 124%@13c; rendered 
choice white, 12%c; A-white, 12%c; 
B-white, 12c; yellow, 11%c; house, 
11%c n; brown, 25 F.F.A., 10%c n. 

NEATSFOOT OIL.—Quotations on 
neatsfoot oil were generally steady and 
about a normal amount of the product 
is moving, but the market continues 
well sold up. 


BY-PRODUCIS—FATS—OIL 


BY-PRODUCTS MARKETS 


(Chicago, June 12, 1947.) 


Blood 
Unit 
Ammonia 
Unground, per unit ammonia............... +$7.00 
Digester Feed Tankage Materials 
I, SD webkenpeescedesccessecavens *$7.00 
Liquid stick, tamk CArs.......cccccccscccecs 4.00 
Packinghouse Feeds 
Carlots 
per ton 
50% meat and bone scraps, bulk........... 86.00 
rt CO. sc ckduass ones encase 94.60 
50% feeding tankage with bone, bulk...... 78.50 
60% digester tankage, bulk................ 94.00 
Se SE BE, Wo ccccccncccccesccccces 105.00 
65% BPL special steamed bone meal, 
PEE Se edencinicccnccccedcsesceccececcs 70.00 
Bone Meal (Fertilizer Grades) 
Per ton 
Steam, ground, 3 & 50................50.00@55.00 
Steam, ground, 2 & 27................50.00@55.00 
Fertilizer Materials 
Per ton 


High grade tankage, ground 
10@11% ammonia ................ $6.00 and 10¢ 
Bone tankage, unground, per ton..... 50.00 


Hoof meal, per unit ammonia....... 6.50n 
Dry Rendered Tankage 

Per unit 

Protein 

ED pth bite SoS nays eb henews ewhhes os es enk aie *1.65 
Eapeller EE EE EE OES ES *1.65 

Gelatine and Glue Stocks 

Per ewt. 

Calf trimmings (limed)................ $2.25@2.50 
Hide trimmings (green, salted)......... 1.50@1.75 
Sinews and pizzles (green, salted)..... 1.50@1.75 
Per ton 

Cattle jaws, skulls and knuckles............ $75.00 
Pig skin scraps and trim, per Ib............ 10 

Animal Hair 

Winter coil dried, per ton................ $80.00 
Summer coil dried, per ton............... Nom. 
Winter processed, black, Ib...............+. Nom. 
CEE GED wucccccccncescecocvcsescessed 4@5c 
Wee? BUSSNNTEE, GUEP, Bi. cccccccccscccsesecs 12¢ 
Summer, processed, gray, Ib................+0.. je 


*F.0.B. shipping point. {Del’d midwest point. 





GREASE OILS.—The movement of 
grease oils was generally better than 
in previous week. Prices were unchanged 
from a week earlier, however. No. 1 
oil continued to sell at 20%c, while 
prime burning was quoted at 22%4c, and 
acidless tallow oil at 20%c, in drum lots. 






NEW YORK HIDE FUTU 





MONDAY, JUNE 9, 1947 
Ppt High Low 
17.95 17.90 
17.10 17.00 
Closing 5 lower to 10 higher; Sales 11 
TUESDAY, JUNE 10, 1947 
June ........20.55b 21.00 20.85 
Sept. ........18.85b 19.30 18.90 
See FC 18.40 17.95 
Ps: tweveede 17.00b 17.45 17.35 
Closing 35 to 50 higher; Sales 90 lots, 
WEDNESDAY, JUNE 11, 1947 
CD ccaccove 20.50b axe Se A 
Sept. ........19.50-60 19.67 19.42 19. 
. a<6as05% 18.70 18.70 18.45 18 
Mar. ........17.55b 17.95 17.70 IS 
Closing 20 to 40 higher; Sales 83 lots. 
THURSDAY, JUNE 12, 1947 
Jume ........ 1.08 21.30 21.30 2m 
Sept. ........19.50b 19.77 19.60 19.0 
int aul 18.60-65 18.80 18.56 18.6 
BERR. cocevces 17.85 18.01 17.99 11. 


Closing 5 higher; Sales 74 lots. 


FRIDAY, JUNE 13, 1947 

June ........20.90b 21.65 21.50 21.4 
Sept. - 2+ 19.500 20.05 19.61 19.90 
OO (hh 18.50b 18.95 18.60 18.9% 
ne 17.70b 18.15 17.90 18.0% 

Closing 15 to 30 higher; Sales 94 lots. 
PERSONNEL COMMUNICATION 
Many executives cggsider line-super- 
vision to be the s Figik. in -the 


communication chain, “decording to a 
survey of communication within the 
management group, which has just been 
completed by the National Industrial 
Conference Board. While not minimiz 
ing the value of employe newspapers, 
magazines, handbooks, mass meetings, 
and other media, executives in many of 
the 168 companies included in the sur- 
vey believe that the foreman should bh 
able to represent the company to his 
men, to answer questions, and to et 
plain policies; and, at the same time, 
interpret to his superiors the thinking 
of the man in the ranks. 








Sih bald Schaefer Company 





PROCESSORS OF ANIMAL FATS AND OILS w 








AMERICAN MEAT INSTITUTE - 


ASSOCIATE MEMBER 
NATIONAL INDEPENDENT MEAT PACKERS ASSOCIATION 


FOOT OF BREMEN AVENUE 


ST. LOUIS 7, MO. 


= 
= 


CHestwut 9630 
Tevetyee 
WESTERN UNION PHONE 
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LEFIELL 


dt ALUMINUM 
LAVATORY 


ADVANTAGES 


* MODERN DESIGN 

* SELF CONTAINED UNIT 

* EASILY CLEANED 

* LONG LASTING 

* FOOT ACTIVATED VALVES 
* CAST IN P-TRAP 

* LIGHT WEIGHT 


MODERNIZED 
NECESSITY FOR 


every plant. Designed to meet 
the most exacting standards 
of sanitation, the Le Fiell Lav- 
atory is functional in every 
respect as well as pleasing 
in appearance. 

Write For Descriptive Folder 


CEFIELL 
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VEGETABLE OILS 
| Cue cottonseed oil, carlots, f.o.b. mills - 
Eneenercotrekres tHe swaxeveneh >< SITTIN | 
Texas 22 


i cen cas poh wennsegesere se 18%ax 
Corn oil, in tanks, f.o.b. mills................ 21 
Coconut oil, May-June............. cséneoan l2ax 

| Peanut oil, f.o.b. Southern points.... 22b 
| Cottonseed foots 

Midwest and West Coast..... : . 4@4%4n 

eT TT TTT Teer 4@44n 

OLEOMARGARINE 
Prices f.0.b. Chgo. 
White domestic, vegetable...... 36 
White animal fat.............. 33 
Water churned pastry.. ss Sar Wide a a 30 | 
Milk churned pastry.......... 31 





VEGETABLE OILS 











The increasing supply of Philippine 
copra is reported to be out-weighing 
demand, and prices were reported to 
have slipped severely. Offerings to 
U. S. crushers were reported at $163 
per short ton, c.if. Pacific Coast and | 
$169 Atlantic ports. France was re- | 
ported Wednesday to have bought 2,000 
tons at $160 a ton f.o.b. the Islands. 


COTTONSEED OIL.—Thursday spot | 
crude prices at 22c nominal, in line | 
with previous day’s bid across the Belt, 
were a little stronger compared with 
21% @22c, nominal, a week earlier. 
Quotations on the N. Y. futures market | 
for the first four days of the week were 
reported to be as follows: 


MONDAY, JUNE 9, 1947 


Open High Low Close Pr. el. 

July ...... 24.25 24.25 24.25 °24.00 24.00 
Sept. ..... eee céee cove *20.50 21.00 
GER. ascvns *19.85 20.05 
Mets casos *17.50 18.25 
Jan., 1948.. *16.50 17.00 
Mar., 1948. *16.50 16.50 
May, 1948.. ‘ *16.50 16.50 

Total sales, 1 contract. 

TUESDAY, JUNE 10, 1947 

July ...... 24.00 24.00 24.00 *23.50 24.00 
Sept. ..... 20.20 20.20 20.20 20.20 20.50 
CE. cceces TTT eoee anes *19.60 19.85 
Ms sienes 18.00 18.00 18.00 *17.50 17.50 
Jan., 1948.. esee eevee uwee *16.50 16.50 
Mar., 1948. *16.50 16.50 
May, 1948.. . *16.50 16.50 

Total sales, 12 contract ts. 

WEDNESDAY, JUNE 11, 1947 

PT .cccee eae ‘ ° *23.50 23.50 
SOG. . cc0ve *20.25 20.20 
OE. acrcen *19.75 19.60 
OR. senase *17.50 17.50 
Jan., 1948.. *17.00 16.50 
Mar., 1948. *17.25 16.50 
May, 1948.. *17.50 16.50 

Total sales, none. 

THURSDAY, JUNE 12, 1947 

July ...... 24.10 24.10 24.10 °23.75 23.50 
BEE ccsce 20.50 20.50 20.50 20.50 20.25 
Gs. saveve éée0 sees cose *20.00 19.75 
OG. asaae *17.50 17.50 
Jan., 1948. *16.50 17.00 
May, 1948. *17.50 17.50 

Total sales, 3 contracts. 

* Bid. 


CORN OIL.—At 21c paid this prod- 
uct was %c up from a week earlier. | 
SOYBEAN OIL.—Thursday’s price 
of 18%c asked, basis Decatur, was %c 
down from the 19c paid a week earlier. 
PEANUT OIL.—Thursday’s price of | 
22c bid, Southeast, was firm. 
COCONUT OIL.—Sellers shaded ask- 


ing prices to 12c, which was 1%c down 
from a week earlier. 





Soybean oil, in tanks, f.o.b. 


THE 
Perfect 


BINDER 





WIENERS, BOLOGNA 
Specialty Loaves 


Rg 





Special X soy binder saves you money 
by reducing shrinkage. Soy holds the 
moisture and prolongs freshness. Bet- 
ter appearance and eating quality 
make your goods more saleable. 





Soy flour or Grits is used in the same 
manner as any other binder. Some say 
they like Special X and Meatone Grits 
in combination with cereal or milk. 
Many prefer straight soy binder. We 
suggest you try them both ways. 


Write for FREE Samples 
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HIDES AND SKINS 





Light steers and all cow descriptions 
sell “4c higher—Branded steers move 
in big way steady—Ex-light natives 
up 2c—Packer calf sells 124%24@15c 
higher, kips up 4@5 2c. 


Chicago 


PACKER HIDES.—The packer hide 
market has been active throughout the 
week, with cow descriptions around 
%c higher, and light hides of all de- 
scriptions showing new strength, a re- 
flection of a sharp advance this week 
in packer calfskins, and also kips. 
Light native steers sold %@lc higher, 
depending upon points; extreme light 
native steers moved at 2c over last 
recorded sale, several weeks back. A 
little over 110,000 hides were reported 
moving, with indications of further 
quiet sales. Bulls moved late previous 
week at a cent decline. 


Early this week, one packer sold 
2,500 May-June all heavy native steers 
at 22c, steady; 4,600 May-June all-light 
native steers sold at 22%c, or %c ad- 
vance, and 1,500 St. Pauls sold at 23c 
for all-lights. One packer sold 7,900 
Apr.-May, and the Association 2,900 
May-June, mixed light and heavy 
native steers at 22c, steady. Further 
trading in native steers in this range 
of prices is credited as having been 
done quietly. 

Extreme light native steers sold at 
2c over last reported trading price; 
one packer sold 700 May-June and 
another estimated June production of 
about 4,000 extreme light native steers 
at 28c. 

There was trading under cover in 
a large way early this week on branded 
steers at steady prices, credited in 
part to speculative buying. At least 
35,000 branded steers are credited as 
sold by all packers, basis 19c for May 
butt brands and 18%c for May Colo- 
rados, with Aprils at %ec less; one 
packer later sold 1,400 May Colorados 
at 18%c. The Association sold a total 
of 5,350 May-June mixed branded 
steers at 18%c. Heavy Texas steers 


sold at 19¢c for Mays, with Aprils %c 
less. Light Texas steers are quoted 
20c for current take-off, with last re- 
ported trading in Mar-May take-off 
at 19%c. Extreme light Texas steers 
last sold at 24c for Apr.-May take-off; 
current take-off is probably worth a 
cent more, in view of the present de- 
mand for light hides. 

Heavy native cows sold in a wide 
range; the Association sold 1,400 June 
heavy cows early at 23c, or %c up; a 
packer sold 1,400 Kansas City Apr.- 
May take-off at 22c; 1,400 May-June 
River points sold at 22c. Heavy native 
cows are quotable at present basis 
23c for Chgo. take-off, 23%c for St. 
Pauls, and 22@22%c for River points. 


Light native cows sold %@lc higher. 
One packer sold 1,500 May-June 
Memphis light cows at 26%c, with a 
few southern kips included at 44c early. 
Later, 2,000 Chgo. May light cows sold 
at 26%c; three packers sold a total 
of 16,100 Chgo. and northern light 
native cows at 26%c, and 1,900 River 
points at 27c, all May-June take-off; 
3,700 more May-June light cows sold 
at 27c for Kansas City and 26% for 
northern points; 1,700 May-June Chgo. 
light native cows sold at 26%c. 


One packer sold 1,400 May Omaha 
branded cows at 22c; 1,600 May-June 
northern points sold at 22%c, and 
2,500 June at 22%c, figuring about 
ec up; Ft. Worth take-off sold previous 
week at 23c and quoted %c higher. 


At the end of last week, a packer 
sold 6,000 Jan. forward, and the Asso- 
ciation 1,000 May bulls, basis 16c for 
natives and 15c for branded bulls, or a 
cent off. 


As an indication of the strength in 
light hides, a packer sold this week 
two cars of mixed light average hides 
from couple smaller southeast plants 
at 30c, flat, f.o.b. southeast points. 


Federally inspected slaughter of 
cattle during May totalled 1,263,755 
head, as against 1,203,137 for April, and 
676,415 for May 1946; total for first 
five months this year was 6,240,312, as 





compared with 4,321,265 for same tm 
1946. Calf slaughter during we 
626,508 head, as against 678,449 
April, and 402,271 for May 1946; total 
for first five months this year 
3,061,204, as against 2,198,510 for sam 
time 1946. While calf kill is 

both cattle and calf kill are ¢ 
running more than twice that of th 
same period last year. 


OUTSIDE SMALL PACKER}, 
accent on light average hides keeps jj» 
small packer market in a very wip 
range of prices, section also being» 
important factor. Good stock aromy 
43-44 lb. avge. is readily salable » 
21@22c, with southwestern hides 
better; 55-lb. hides are salable argu 
18@19c, while heavier stock is gly 
to move. 

PACIFIC COAST.—The Paci 
Coast market has been active, with 
around 30,000 or more May-June hide 
sold by independent killers basis 19% 
for cows and 16%c for steers, Th 
larger killers were well sold up thn 
May on earlier trading in most & 
rections. 

CALF AND KIPSKINS.—A senga. 
tional advance of 124%2@15c per lb. was 
paid this week on packer calfskins. One 
packer sold 26,500 June northern heavy 
and light calf at 80c; another sold 
40,000 June northern calf at 80c, and 
5,500 River point Junes at 75c; a third 
packer sold a car each of northerns and 
River points that basis, and fourth 
packer sold June production of about 
7,000 calf at 80c for northerns and The 
for River points. Lights and heavies 
sold at the same price in each reported 
instance. 

Packer kipskins had irregular aé 
vances up to 5%c. One packer sold 
2,000 June kips early in week basis 
50c for northern natives and 47%e for 
northern over-weights, brands going at 
2c less in each instance, these prices 
being 3c over last sales. Later, a packer 
sold 4,000 June kips, 15/25 Ib. northem 
natives at 52%c, and 25/30 lb. over 
weights at. 46c. Another packer booked 
small June production. Southern native 
kips are quotable at 50c. 

Packer regular slunks, June pr 
duction, are offered at $4.00, with $3.25 
last paid for Mays several weeks back. 
Hairless slunks last sold at $1.10 for 








selling leader. 





6733 South Chicago Avenue 


HOLLY MOLDING DEVICES, INC. 


ATTENTION: MEAT WHOLESALERS! 


Hotels and Restaurants Want Ready-Made Patties.... 
NOW THIS IS POSSIBLE AND PROFITABLE FOR YOU WITH THE 


lt automatically measures, molds, and stacks 1800 patties per hour... 
delivers exact patties from one to four ounces... retains meat juices... 
sanitary . . . transforms an average-profit item into a highly profitable, fast- 





WRITE TODAY 
FOR 
FURTHER DETAILS 








Chicago 37, Illinois 
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No. 2’s 
$1.20 
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1Me time § i¢in. and uP, No. 2’s half-price; packers * 1 

May wa § gre currently talking $1.25. 

440 fr fj, general, untrimmed Chgo. city 
46; total alf are quoted 60@65c, city kips 
Car Wa ground 40c; country calf around 40@ 
fOr same ge, and country kips around 32@34c. lbs.; same week last year, 4,318,000 PROVISIONS 


roar . : 3,991,000 Ibs. 
leclining SKINS.—Active demand con- |bs.; January 1 to date 233,991, ' 
ae og packer shearlings, particu- Compared with 97,447,000 a year ago. The average price of live hogs at Chi- 








t i : , cago rose 10c for the week and the top 

Of te By a y Rear tgy sane a a price climbed 50c to reach $25.25. This 
i mouton tanners. - a : had a strengthening effect on the pro- 
[R.—Te ff 1's were reported this week in a range COTTONSEED OIL visions market and green skinned hams 


ceepsithe Bi of $2.00@2.25, and one car No. 1's at Closing prices for cottonseed oil closed the period %@lc higher at 52c 
TY Wide Bi $2.15. Couple mixed cars were reported, futures at New York Friday were: for 12/14s. While 10/12 green picnics 
being am No. 2’s in a range of $1.00@1.10, with Jul., 23%b; Sept., 19.80b, 20.50ax; Oct., were steady, 12/14s closed %c higher 
: atom § 1.20 reported in one instance, and 19.25b, 19.50ax; Dec., 17.25b; Jan., at 24%c. Green bellies and pork loins 
lable a § No, 3’s at 80@90c. Pickled skins con- 16.25b; Mar., 16.25b; May, 17.50b, sold at steady prices. Regular pork 


les 2@% tinue in light demand around $12.00@ 18.25ax. Sales were 5 lots. trimmings were 1%c lower. 
@ aroum § 1400 per doz. packer production, while 


is slow production has tapered off quite a bit. 
Qne midwest packer was forced to post- 
Pacific § pone sale of wool pelts this week be- 
ve, with @ cause of flood water conditions in Iowa; 
me hide | another is credited with selling pelts 
sis 19% | but no details released. Full wool pelts 
ors. The @ are quoted around $4.10 per cwt. live- 
up thn & weight basis in other directions; Spring 
most di. @ lambs are quoted around $2.75 for 
westerns, down to $2.15@2.25 for 

\ senss. @ southerns. 














r lb. was 

tins, One 

rn heayy § CHICAGO HIDE QUOTATIONS 

her sold PACKER HIDES 

80¢, and Week ended Previous Cor. week, 

; a third June 12, '47 Week 1946 WITH THE 
erns and ry. nat. strs. )22 @22 @15% 


Hvy. Tex. strs. @19 @19 @14% 


| fourth Hvy. butt 
f about brnd’d strs... @19 @19 @14% ee es 
D Bry. Col. strs. @18% @18% @i4 
Br-light Tex. 
and T5e oo caceees 24% @2in @2A @15 


heavies | srmnd’d cows...22%@23% 22 @23 @14} 
reported | 1. nat. cows.22 "@23%, 22%@23% @15is POWER STUFFER 
po! Lt. nat. cows. .264%4@27 26 @27 @15% - 
Nat. bulls ..... @16 @l7 @i2 
Bmd’d bulls...  @15 @16 @ll P 
ular ad- § Calfskins ..... 7 @80 62%@65  23%@27 Perfected for packing 
ker sold Be 4 brad S50” oii oity, 
, Nor. Orn . + 

ek basis Slunks, reg.... @3.25 @3.25 @1.10 boiled ham and meat 

—_  gieelllins ie  ie loaf in cellulose casings 

ing st CITY AND OUTSIDE SMALL PACKERS 

ape Set al-wts..18 @23 ny ez _— at the rate of several 

'd all wts. @22 164% @22 @l4 
a packge St, balls Bye 4 @l4y ail hundred loaves an hour. 
lis. ..12% “ * . 
northem aang. wae m0 Sis” songs” Entirely automatic feed. 
i sec D4 3 @37 @18 * 

Ib. OF imi reg.|. © 3-00 @3.00 @1.10 Air operated. All parts 

r booked Slunks, hris @1.00 @1.00 @55 . 

n native all packer hides and all calf and kipskins quoted contacting meat or cas- 
@ trimmed, select 22818; sma packer es . +4 
quoted selected, trimmed; all elunks quoted flat. ings are made of stain- 

~ pro- COUNTRY HIDES less steel. 

ith $3.25 Hiry. strs...... 16%@17% 16%@17% @15 

ks back. ivy. cows..... 16%@17% 16%@17% @15 
 ss.....-. 16%@17% 16% @17% @15 
Extremes ..... 16% @17% 16%@17% @15 
aces... 2 @12% 12 @12% @11% 

Calfsking :. 40 @4 38 @40 16 @18 
Kipskins .. |... 32 ¢ 1 


@34 30 32 @16 
Horsehides ....7.00@7.75 7.00@7.75 6.50@8.00 
ON aad hides and skins quoted on flat trim- 
SHEEPSKINS 


Pkr. shearlgs..2.00@2.25 2.00@2.25 @ 
Dry pelts ..... 26% @27 26% @27 3 @ 


"“MEPACO” Stainless Steel 
Meat Loaf Molds 


Pot and lid are drawn stainless steel for 
lifetime service. Ratchets and bar cast 
aluminum. Top assembly spot welded 
to cover. Complete line. 


2.15 
2 
2 


1 
6 





CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended June 7, 1947, were 7,531,- 





000 Ibs.; previous week, 7,264,000 Ibs.; 
for the corresponding week last year = 
ee : 
S., Compared wit J J 
lbs. in the hens pasted a year earlier. Me at Packers Equipment Co. 
Shipments of hides from Chicago for : 

week ended June 7, 1947, were 1226 Forty-ninth Avenue -+-° + Oakland 1, California 

4,717,000 Ibs.; previous week 5,759,000 
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LIVESTOCK MARKETS secs 





































Cattle and Calf Slaughter During May 
Reaches All-Time High for the Month 


LAUGHTER of cattle and calves 

in May continued at a seasonal 
record volume, striking a new all- 
time high for the month for both 
classes. Hog slaughter, on the other 
hand, dropped to the second lowest for 
the month since 1939, and sheep and 
lamb slaughter was the smallest for 
any May since 1936. 


The May slaughter of cattle totaled 
1,263,755 head, an increase of 219,000 
over the previous May record estab- 
lished in 1945. It was up 5 per cent 
from April this year, figured 87 per 
cent above May last year and was 45 
per cent over the 5-year average. Total 
for five months this year was 6,240,312 
for an all-time record which was 44 
per cent larger than last year and 29 
per cent greater than the 5-year aver- 
age (1942-46). 

May slaughter of calves established 
a new record for the month. It totaled 
626,508 head. This was a decrease of 
8 per cent from April this year, but an 
increase of 56 per cent over May last 
year. Also, it was 38 per cent above the 
5-year average for May. The five-month 
total this year reached 3,061,204 which 
was 39 per cent above last year and 
34 per cent above the 5-year average. 


The slaughter of hogs increased 
gradually through the last’ three 
months, but the total of 3,831,450 for 
May was smallest for the month since 
1939, except for 1945 when volume 
was sharply reduced. The May total 
this year was 6 per cent above April, 
but 8 per cent below May last year 
and 20 per cent under the 5-year aver- 
age for May. The January to May total 
was 20,594,400 head, which was 3 per 
cent below last year and 15 per cent 
under the 5-year average. 


As generally expected by the re- 


duced number of sheep and lambs on 
farms this year, the May slaughter of 





FEDERALLY INSPECTED 








Cattle Cattle 
1947 1946 
ES: cés0e cvcechwt 1,403,139 1,011,680 
PE ovcccccstes 1,142,546 1,014,598 
re 1,227,735 903,712 
SEE cic coescccccees 1,203,137 714,860 
 eusdetesenes cada 1,263,755 676,415 
Pic kewaenadcnvenceuaguredeeeet 450,970 
rr eSe es rer 1,238,979 
BEE. Sicetebochacewseewantesiee ona 1,239,904 
EE pnvstecasecunevuvedeueset 359,584 
tients Geb ee cub eee eeeecehad 1,102,882 
ED n.ccebigoc ceeeten cenatcées 1,347,679 
 <ebiinaneee tesatnte alages 1,352,062 
Calves Calves 
1947 1946 
SEED a0.60bc2tssens 590,859 440,175 
ED. is ode édmnee 521,435 426,756 
SE Gieacusscesces 643,962 484,259 
DE diwbdwaccueséas 678,440 445,049 
SE "tbs ea% cncssonee 626,508 402,271 
Wid en's catconavcebabevesanéd 294,157 
eke ewkbebekevawateenes 542,380 
DEE side handedsdeneusecthchoceet 533,750 
ED cds enwonds weeks <0 6een eee 363,874 
ET n6s 00600.dnees cenaahareosauee 650,667 
ZS ccccccdetugeeGreucessevnbe 655,986 
DT “etvevidcacoeeanddake ewan 590,768 
Hogs Hogs 
1947 1946 
January .........0++-0,044,801 4,911,073 
February ............3,896,928 4,698,483 
MY #¢00.00veecenene 3,405,885 3,635,521 
DN, tence tewdvcéoed 3,615,746 3,857,972 
ea 3,831,450 4,149,005 
PD. nxiescadedssscheuensceebeenil 16,340 
PRR a ere 52, 
August 2, 
SE & nadab-cscewouvdta eh écb eae 438,057 
i £66 26h 008 e00.é0-can sc deceosol 3,114,457 
POD 6.650:46.40.406600000400664400REE 
OUNMTE no cccdevdsccdcocécceceee cee 
Sheep Sheep 
1947 1946 
epee eee 1,541,717 1,439,954 
TO sinesvesaentty 270,918 2,196,064 
March 282 
arr 2 
Pe «ssees 
June 
July 
CTD Moolah Slr st Stig ova <-& ahidelenea-a eee 





September 
errr 
November 
December 














1,355,065 was smallest for the mont) 
since 1936. This total was just 3 be 
cent above April this year and ] 
cent under May last year, but it jm 
15 per cent behind the 5-year q 
for May. Total for 5 months this yer 
was 6,726,757 or 23 per cent less th» 
a year ago and 18 per cent smaller th» 
the 5-year average for the same perig, 
Livestock slaughter under federal jp. 
spection! during May, 1947, by sh 
tions, with comparative totals, is m 
ported by the USDA as follows: 


Shee; 

‘ ane 

Cattle Calves Hogs Lak 
NORTH ATLANTIC 
New York, Newark, 

Jersey City 37,803 49,328 153,144 17am 
Baltimore, 

Phila. .... 22,362 8,960 91,070 6.0 
NORTH CENTRAL 
Cinti., Cleve., 

Indpls. 57,534 27,425 255,435 1948p 
Chicago 

Elburn 111,659 48,408 278,135 Sam 
St. Paul-Wis. 
group? .... 117,749 118,491 331,019 320% 
St. Louis 
area® ..... 65,691 47,426 307,880 4985 
Sioux City. 49,744 797 88,457 8135 
Omaha .... 107,520 3,193 164,816 10608 
Kansas City 65,874 23,192 159,719 115,06 
Iowa & 8. 

Minn.* .... 85,457 19,986 642,825 138,30 
SOUTHEAST® 23,502 13,912 57,118 12 
8. CENT. 

WEST* ... 105,223 33,466 194,562 24128 
ROCKY MOUN- 

TAIN’ ... 35,508 2,977 50,826 34,210 
PACIFIC’... 85,548 21,973 101,740 155,12 
Total 32 

centers 971,154 419,534 2,876,746 118008 
All other 

stations .. 292,601 206,974 954,704 16600 
Total, May.1,263,755 626,508 3,831,450 130,06 


Total, Apr.1,203,137 
Av. May 5-yr. 


678,440 3,615,746 1,321,580 


(1942-46).. 874,191 452,811 4,768,812 1507, 
Total, Jan.- 

May ......6,240,312 3,061,204 20,594,400 6,726,777 
5-yr. av 


(Jan.-May) 4,830,443 2,282,668 24,334,204 8.20030 
‘Excludes slaughter in Hawaii and Virgin & 
lands beginning January 1947. “Includes St. Pal 
S. St. Paul, Newport, Minn., and Madison, Mi 
waukee, Green Bay, Wis. *Includes St. les 
National Stock Yards, B. St. Louis, Ill, ad & 
Louis, Mo. ‘Includes Cedar Rapids, Des Moi, 
Fort Dodge, Mason City, Marshalltown, Ottumws, 
Storm Lake, Waterloo, Iowa and Albert Ia, 
Austin, Minn. ‘Includes Birmingham, Dothm, 
Montgomery, Ala., Tallahassee, Fla., and Albany, 
Atlanta, Columbus, Moultrie, Thomasville, Tiftes, 
Ga. “Includes 8S. St. Joseph, Mo., Wichita, Kam, 
Oklahoma City, Okla., and Fort Worth, Tx 
TIncludes Denver, Colo., and Ogden, Salt Tate 
City, Utah. "Includes Los Angeles, Vernon, 8 
Francisco, San Jose, Sacramento, Vallejo, Calif. 














Dayton Ohio 


ALL IMPORTANT 
MARKETS 


KENNETT-MURRAY 
Livestock Buying Service 








Order Buyer of Live Stock 
L. H. MeMURRAY 


INDIANAPOLIS, INDIANA 














Sioux City, lowa 





Omaha;Neb. Cincinnati,Ohio Indianapolis, Ind. 
La Fayette, lud. Louisville,Ky. Nashville, Tenn. 


Montgomery, Ala.: 
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South St 
West Fargo, N.D 


LIVESTOCK ORDER BUYING C' 


Paul, Minn 


Billings. M 
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UVESTOCK PRICES AT LEADING MARKETS 
Livestock prices at five western markets on Wednesday, June 
11, 1947, reported by the Production & Marketing Administra- 
tion: 
: (quotations based 
mee hogs) Nat. Stk. Yds. Chicago Kans. City Omaha _8t. Paul 
gakROWS AND GILTS: 
Good and Choice: 
190-140 Ibs... ..- $21.25-23.50 $22.00-23.50 $.......... ee es ceeunse 
140-160 Ibs...... 23.25-24.25 23.00-24.00 23.50-24.25 .......... 24.50 only 
160-190 Ibs...... 24.00-24.50 23.50-24.75 24.00-24.50 22.00-24.25 24.50-24.60 
190-200 Ibs...... 24.25-24.50 24.25-24.75 24.25-24.50 24.25-24.75 24.50-24.60 
990-220 Ibs... ... 24.25-24.50 24.25-24.75 24.25-24.50 24.25-24.75 24.50-24.60 
990-240 Ibs...... 24.00-24.50 24.00-24.75 24.00-24.50 24.25-24.75 24.50-24.60 
940-270 Ibs... .. 23.25-24.50 23.25-24.25 23.50-24.25 22.75-24.25 23.00-24.50 
370-300 1 : 21.75-23.50 22.00-23.75 22.00-23.75 21.75-23.25 21.50-23.00 
300-330 Ibs . 21,00-22.25 21.50-22.50 21.25-22.25 21.25-22.00 21.00-21.50 
330-360 Ibs...... 20.50-21.50 20.75-22.00 21.00-21.50 20.75-21.50 20.50-21.00 
Medium: 
100-220 Ibs...... 21.00-24.00 22.00-24.00 28.50-24.25 20.50-24.25 28.75-24.25 
sows: + 
_— in name 
970-300 Ibs...... 19.75-20.25 19.25-19.50 19.00-19.25 20.00-20.50 19.50-19.75 eee 
300-330 Ibs...... 19.75-20.25 19.00-19.50 19.00-19.25 20.00-20.50 19.50-19.75 
330-360 Ibs 19.75-20.25 18.50-19.00 18.75-19.00 20.00-20.50 19.50-19.75 a ° 
360-400 Ibs...... 19.75-20.00 18.00-18.75 18.75-19.00 20.00-20.50 19.50-19.75 | 
e igh grade in tact! 
400-450 Ibs...... 19.25-20.00 17.50-18.25 18.50-18.75 19.75-20.25 19.25-19.50 
450-550 Ibs...... 18.25-19.75 17.25-18.00 18.50-18.75 19.75-20.25 19.00-19.25 
Medium: 
950-550 Ibs...... 17.50-19.50 15.00-17.50 18.25-18.75 19.00-20.00 18.50-18.75 
M4 1 PIGS (Slaughter) : 
070 60 Medium and Good: 
90-120 Ibs...... SERED SRD RID occcicccsa Succekeasc) Setuebnsen 
435 19g, ff SIAUGHTER CATTLE, VEALERS AND CALVES: 
135 STEERS, Choice: 
50,38 700- 900 Ibs..... 25.75-27.50 28.25-27.25 26.00-27.25 25.50-27.00 26.25-27.50 
019 82g 900-1100 Ibs..... 26.50-27.75 27.25-28.25 26.50-28.00 26.50-28.00 26.50-27.75 
1100-1300 Ibs..... 26.75-28.00 27.75-28.75 27.00-28.25 26.75-28.25 26.75-28.00 
880 aga 1300-1500 Ibs... .. 27.00-28.00 28.25-29.00 27.00-28.25 26.75-28.25 26.75-28.00 
457 878% Bf sTEERS, Good: 
<4 lite 700- 900 Ibs..... 24.00-26.50 25.00-26.25 23.00-26.50 28.75-25.50 24.00-26.50 
900-1100 Ibs..... 24.25-26.75 25.75-27.25 24.00-27.00 24.00-26.50 24.00-26.75 
825 138.0 1100-1300 Ibs... . 24.75-27.00 26.00-27.75 24.50-27.00 24.25-26.75 24.00-26.75 
— ‘. 1300-1500 Ibs..... 25.00-27.00 26.50-28.25 25.00-27.00 24.50-26.75 24.00-26.75 
STEERS, Medium: 
562 241,243 700-1100 Ibs..... 20.00-24.00 22.00-25.75 19.25-24.00 20.00-24.00 19.00-24.00 
1100-1300 Ibs..... 21.00-24.50 23.00-26.00 21.00-24.25 20.50-24.25 19.00-24.00 
326 34,210 STEERS, Common: 
140 155,1%2 700-1100 Ibs..... 16.50-21.00 17.50-22.00 15.75-19.50 15.50-20.00 16.50-19.00 
146 1,189,008 HEIFERS, Choice: 
600- 800 Ibs..... 25.50-26.75 25.75-26.75 25.25-26.25 24.75-26.00 25.50-26.75 
104 166,009 900-1000 Ibs... . . 25.50-27.00 26.00-27.00 25.50-26.50 25.00-26.25 25.50-26.75 
150 1,35,05 9 HEIFERS, Good: 
146 1,821,509 600- 800 Ibs..... 23.50-25.50 24.50-25.75 22.75-25.25 22.75-24.75 23.00-25.50 
2 Lee 900-1000 Ibs..... 24.00-25.50 25.00-26.00 23.50-25.50 23.00-25.00 23.00-25.50 
STEERS, Medium: 
100 6,726,757 500- 900 Ibs... .. 19.50-24.00 19.50-24.75 17.75-23.25 19.00-23.00 15.00-23.00 2 ‘ - 
04 8,200,380 STEERS, Common: b k d 
Virgin Ie 500- 900 Ibs..... 15.00-19.50 16.00-19.50 15.00-17.75 15.00-18.50 15.50-18.00 as il rl e, hew erse 
les St. Paul, COWS (All Weights) : 
—— 17.50-19.50 19.50-21.50 16.50-19.50 16.75-20.00 17.00-18.50 architects 
rll., and &. Medium ......... 15.50-17.50 16.00-19.50 14.50-16.50 14.50-16.75 15.75-17.00 seers 
Des Maleen Cat. & com... ... 12.50-15.50 11.75-16.00 12.00-14.25 11.50-14.50 13.00-15.75 engi 
Octane, Canners ........ 10.00-12.50 10.00-12.00 10.00-12.00 10.50-12.00 12.00-13.00 consultants 
oT BULLS (Yigs. Excl.), All Weights: for the meat 
and Ale, Beef, good ...... 17.00-17.50 17.50-18.50 17.00-17.50 16.75-17.00 17.00-17.25 packing 
‘lle, Titten, Sausage, good .. 16.00-17.00 17.25-17.75 16.75-17.25 16.25-16.75 17.00-17.25 industry 
hits, Kans. Sausare, medium. 15.00-16.00 16.00-17.25 14.50-16.75 15.25-16.25 16.00-17.00 
Vorth, Tex usage, cut. nm 
. 4 “een err 12.00-15.00 14.00-16.00 11.50-14.50 13.00-15.00 14.00-16.00 ene heur from new york — phone: millington 7-0432 
jo, Calif. ‘ 
fo Good & choice... 23.00-27.00 24.00-26.50 20.00-25.00 21.00-24.00 22.00-27.00 
—— . & med..... 14.00-23.00 14.00-24.00 11.00-20.00 13.50-21.00 14.00-22.00 
Cull (75 Ibs. up). 8.50-14.00 10.50-14.00 _8.00-11.00 11.00-13.50  9.00-14.00 ; 
CALVES (500 Ibs. Down): Submit Your HOG CASING Offerings Direct to 
, Good & choice... 19.50-23.50 17.00-22.00 18.00-24.00 19.50-21.50 18.00-20.00 
. & med..... 12.50-19.50 13.00-17.00 11.50-18.00 13.50-19.50 14.00-18.00 
— 9.00-12.50 10.00-13.00 8.50-11.80 11,00-18:80 10.00-14.00 THE FOWLER CASING CO. LTD. 
y SLAUGHTER LAMBS AND SHEEP:* 8 Middle St., West Smithfield (Cables: Effseaco, London) 
LAMBS (Spring) : 
Good & choice® 25.25-26.50 .......... 25.75-26.50 25.50-26.25 22.25-23.00 LONDON, E. C. 1, ENGLAND — And Secure Export Prices 
am & good*. 21.25-24.75 .......... 23.25-25.50 21.50-25.25 18.50-22.00 
BE ovcccce IS.602L00 ........-. 19.00-23.00 .........  16.25-18.25 FOR 30 YEARS DEPENDABLE DISTRIBUTORS OF QUALITY AMERICAN HOG CASINGS 
LAMBS (Shorn) : 
Good & choice*.. 21.00-22.25 22.25-23.25 20.50-21.75 22.00-23.25 21.75-22.75 
m & good*. 18.50-20.75 20.00-22.00 18.50-20.00 20.00-22.00 18.25-21.50 
Diatews 16.00-18.25 16.50-19.25 16.50-18.25 17.50-20.00 .......... 
ms: HARMON-HOLMAN 
“ 
Good & choice. . 6.75- 7.25 7.00- 8.25 6.00- 7.00 7.50- 8.50 7.00- 8.00 
Common & med.. 5.50- 6.50 5.00- 6.75 5.00- 6.25 5.75- 7.50 5.50- 6.75 
‘Quotations on wooled stock based on animals of current seasonal market o> LIVE STOCK ORDER BUYERS ee 
ete wool growth. Those on shorn stock on animals with No. 1 and ux ll, IOWA « TELE ° 8 74 
, — sIiOo CITY PH NE 06 + 
meketttions oo gy Sete and Jariom of Good and Choice and of + 
grades, and on ewes of Good and Choice grades, as combined, Experienced 
te Metin’ sreragiog ae the top half of the Good and the top half of Your Profits Depend on Buying 
es, respectively: 
‘Quotations on wooled basis. 
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SPEED 
Smokehouse Cleaning 


ET rid of grease fire hazards in smokehouses. 

Clean more quickly . . . yes, and as often as 
you wish . . . with the new Oakite Hot-Spray 
Unit. You can clean more often because the 
amazing efficiency of this new unit cuts costs... 
eliminates the work-slowing fumes of steam clean- 
ing . . . quickly soaks off burned-on grease and 
creosote. Same thoroughness on brick, cement, 
plaster, tile or metal surfaces. Unit also hits 


homers in cleaning floors, kettles, ducts, chill vats, 
trucks. 


Write for free Special Service Report. 





npouT CLEANING 






Hog Dehairing Machines 
Cutters « Grinders « Mixers + Kettles 
Conveyors « Cutting Tables * Gambrels 








OAKITE PRODUCTS, INC. 20A Thames St.. NEW YORK 6,N.Y. 


Technical Representatives in Principal Cities of U.S. & Caneda 


OAKITE 


MATERIALS 
METHODS 
SERVICE 





Specialized Industrial Cleaning 











OVERNIGHT 





BEFORE 


CLEVE-O-CEMENT MAKES 
PERMANENT FLOOR REPAIRS 


Cleve-O-Cement repairs worn, cracked, rutted and broken floors 
in 12 hours—ready for full load traffic overnight. 

Not an halt ition, Cleve-O-Cement outlasts ordinary 
cement because it resists heat, cold, dampness, live steam, oils 
and most acids. Easy to mix and apply. It bonds perfectly with 
surrounding concrete to form a non-porous, smooth but slip 
proof surface that will neither crack norcrumble. Meat packing 
plants, dairies, bottling plants, laundries, dry cleaning plants 
and refrigerator rooms throughout the country have found 
Cleve-O-Cement the answer to their floor patching problems. 





Write for Our Free Test Offer and Illustrated Literature. 


THE MIDLAND PAINT & VARNISH CO. 


9119 Reno Avenue Cleveland 5, Ohio 
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PACKERS’ 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week — 
ing Saturday, June 7 7, as 
ported to THE NATIONAL "PE LOVI- 
SIONER: 

CHICAGO 
3,317 hogs; Swift, 
hogs; Wilson, 1,933 hogs; Agar, 7,335 
hogs; Shippers, 4,486 hogs; Others, 
18,653 hogs. 

Total: 21,208 cattle; 
38,400 hogs; 


Armour, 2,676 


2,674 calves; 
4,570 sheep. 


KANSAS CITY 











Cattle Calves Hogs Sheep 
Armour ... 3,075 411 3,454 eos 
Cudahy . ,892 616 1,232 6,381 
a Te 965 .274 5,286 
Wilson 528 1,693 4,316 
Campbell. . ees ene 
Others .... 114 4, 041 1,471 
Totals . 13,772 2,634 12 4 694 20,854 
8ST. LOUIS 
| Cattle Calves Hogs Sheep 
| Armour ... 3,093 2,451 13,753 2,536 
BEER ccccs 3,853 3,346 9,818 1,801 
Hunter 1,080 --- 4,587 60 
EE Sa'enwre nat 1,171 
re 2,630 
Laclede 1,490 
ganar ... 1,098 cued 
Others . 3,074 971 3,786 936 
Shippers .. 3,593 2,356 17,008 a 
Totals . 14,693 9,124 55,341 5,333 
OMAHA 
Cattle & 
Calves Hogs Sheep 
Armour ..... 8,064 9,919 2,333 
Cudahy ..... 4,931 3,945 1,694 
Pe cececes 6,282 3,770 1,076 
. eee 4,42 2,762 ban 
Independent. . ens 2 2 
Ge cvacnsé 10,322 vee 
Cattle and calves: Eagle, 62; Great- 
er Omaha, 174; Hoffman, 172; Roths- 
child, 355; Roth, 216; Live Stock, 
759; Kingan, 1,615; Merchants, 84. 
Totals: 27,134 cattle and calves, 


32,970 hogs, and 5,103 sheep. 


8T. JOSEPH 
Cattle Calves Hogs Sheep 


Bw8s 2.00 3,214 = 11,739 9,054 

| Armour ... 2,568 610 9,592 994 
Others .... 4,899 710 42,489 1,157 
Totals ..10,681 1,967 23,820 11,205 


Does not include 386 cattle, 1,343 
hogs, and 2,184 sheep bought direct. 











SIOUX CITY 

Cattle Calves Hogs Sheep 

Cudahy . 4,678 39 7,998 2,485 

Armour ... 4,304 29 11,995 3,970 

aa 4,283 35 4,471 1,557 

Others .... 357 3 ese 

| Shippers ..18,523 26 7,145 650 

Totals . .32,145 132 31, 609 8,662 

WICHITA 

Cattle Calves Hogs Sheep 

Cudahy ... 864 1,019 1,772 5,388 
Guggen- 

heim 336 
Dunn- 

Ostertag. 48 ash 32 ° 
Pn? seen 112 ete 665 ° 
Sunflower. . 37 con 87 ° 
Pioneer ... ton eve 
Excel ..... 585 ance icine 
Others .... 1,053 820 970 

Totals .. 3,035 1,019 3,376 6,358 

CINCINNATI 
Cattle Calves hogs Sheep 
Gall’s 362 
Ideal ..... oes 
Kahn's ‘oa 
Lorey 445 
Meyer .... —_— -.. 98,675 ane 
Schlachter. 59 47 +7 31 
Schroth ... 189 9 2,974 ‘ 
National .. 199 ace ee ees 
Others .... 2,656 1,365 6,089 608 
Totals .. 3,103 1,421 13,183 1,001 


Not including 2,860 cattle and 6,849 
hogs bought direct. 


OKLAHOMA CITY 
Cattle Calves Hogs Sheep 


Armour ... 2,556 738 41,121 1,667 
Wilson . 2,443 557 1,254 1,250 
Others .... 263 7 508 ene 

Totals .. 5,262 1,302 2,883 2,917 


Not including 441 cattle, 614 calves, 
5,147 hogs, and 5,462 sheep, bought 
direct. 





DENVER 
Cattle Calves Hogs hes 
Armour ... 1,150 124 3.357 Lay 
Swift ..... 1,649 248 2.384 
Cudahy ... 912 190 2.808 a 
Others .... 3,074 274 1egg : 
Totals .. 6,785 836 9,110 Se 
ST. PAUL 
Cattle Calves Hogs Shey 
Armour ... 5,671 2,449 10,49) % 
Bartusch . 635 me oul 
Cudahy ... 1,290 2,279 a 
Rifkin .... 947 
Superior .. 2,064 es ee 4 
Swift ..... 6,482 4,038 16.512 
Others .... 1,891 1,851 4.67% ® 
Totals ..18,980 10,617 31,61 ty 
FORT WORTH 
Cattle Calves Hogs Se 
Armour ... 1,758 2,113 N68, 
Swift ..... 2,439 1,921 L116 a 
Blue 
Oey - 475 26 519 
532 8 
R Seeebiies * 388 6 ee : 
Totals .. 5,592 4,074 289) am 
TOTAL PACKER PURCHASE 
Week 
ended Prev. 
week ii 
Cattle 132,197 
Hogs 164,820 
Sheep 113,490 4 








CHICAGO LIVESTOCK 


Supplies of livestock at the Chicap 





Union Stockyards for current an 
comparative periods: 
RECEIPTS 
Cattle Calves Hogs Shep 
June 5... 4,365 790 8,271 200 
June 6... 1,819 443 I 2,739 
June 7... 509 14 348 
June 9...17,290 1,588 10,418 44% 
June 10.. 7,147 1, 12,421 1m 
June 11.. 8,691 8,248 18 
June 12.. 5,200 11,000 & 
*Wk. 
so far.38,319 42,002 8m 
Wk. ago.38,367 50,367 1030 
1946 . 23,532 36,004 Sm 
1945 .89,774 52,654 26.65 
*Ine lnding 798 cattle, 1,331 calves 
10,726 hogs and 4,005 sheep direct te 
packers. 
SHIPMENTS 
Cattle Calves Hogs Shep 
June 5... 2,744 40 535 
June 6 1,140 61 760 
June 7... 12 1277 abe 
June 9... 7,660 115 5100 
June 10.. 4,129 9 1, 4 
June 11.. 4,301 416 & 
June 12.. 3,000 50 +) 
Wk. 
so far. 19,090 275 «42,488 Lie 
wk. ago.16,846 465 3,583 200 
1946 ....19,569 1,063 3,792 3m 
1945 ....17,137 1,095 4,843 La 


CHICAGO HOG PURCHASES 
Supplies of hogs purchased by Gi- 
cago packers and ——_ week ended 
Thursday, June 12, 1947 





June 12 weet 

Packers’ purch. . . . .31,329 3,06 

Shippers’ purch..... 3,891 3.085 

eee 35,220 32,39 
JUNE RECEIPTS 

1947 145 

Getto .cccccecses 79,014 52,14 

CUD. occsccaccun 8,751 4,608 

DE secescsecned 105,890 98,019 

SREP vacacsanates 21,525 18,471 
JUNE SHIPMENTS 

1947 196 

Gases .cccccccees 37,199 40,80 

SD ane sodhedausil 6.974 10,001 

GOED oc ccscccenes 3,277 6.98 





PACIFIC COAST LIVESTOG& 
Receipts for five days ent 

ed June 6: 
Cattle Calves Hogs She? 


% 
Los Angeles. ..9,000 1,975 1 
San Francisco. 1,350 700 1 300 A 
Portland ...... 2275 455 1,495 
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special 
provis! 
of liveste 
for the ' 


Chicago? 
Kansas 
(maha®: 
EB. St. L 
st. Jose’ 
gioox C 
Wichita 
ppiladel 
New Yo 

Jerse} 
nla. © 
Cincinn: 
Denver? 
St. Pa 
\ilwaul 


Total 








a, 


2,384 
2,808 
1,666 


= 
a 
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Sm 
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» gM Sas 
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TS 
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40,67 
10,001 

6.96 

J ESTOCK 
jays end- 
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1,850 

1,300 8,80 
1496 La 
14, 1081 








SLAUGHTER 
REPORTS 


jal reports to THE NATIONAL 
pRovISIONER showing the number 


-k slaughtered at 14 centers 
ee week ended June 7, 1947. 
CATTLE 
Week Cor. 


ended Prev. week, 
June 7 week 1946 

2 18,198 3,565 
15,258 72,681 
24,153 





uicasot 
Lory ityt. 


91160 1.647 


















B. St. Louist. 
st. Josepht. . 
gioux Cityt 
jehita*t 
Philadelphia’ 
es a Cityt. 10,031 6,758 11,342 
gla. City*t... 7,619 6,482 1,236 
Gecianatit ... 7.195 3,901 4,827 
Beaver? ..-+-- 7.659 8,739 2,980 
st. Pault..... 17,089 13,156 6,543 
Milwaukee? .. 3,054 3,037 1,674 
Total ....-- 153,631 130,564 50,178 
HOGS 
as 33,916 22,659 
— Cityt.. 12,694 5 +2 
Qmebat ....-- 48.943 26,449 
B St. Louist.. 38,333 28,892 
st. Josepht.... 22,971 10.619 
Sioux Cityt 24,464 16,018 
pee 2, 2.674 
Philadelphia? . 10,777 8,888 
ork 
_ he Cityt. 37,510 29,147 40,110 
Okla. Cityt.... 8,030 7,913 5 
Cincinnatit ... 17,368 11,941 12 
Denvert ...... 10,298 13,102 11 
%. Pault..... 27,005 18,759 17,136 
Milwaukeet .. 3,856 2,877 3,109 
Total ......298,721 208,393 279,317 
SHEEP 
Chieagot ..... 4,570 3,960 2,338 
a 20,854 15,202 +19,422 
Fe 17,468 13,131 +12,757 
E. St. Louist.. 5,333 2,261 4,897 
St. Josepht.... 12,232 8,796 10,807 
Sioux Cityt.... 8,012 6,409 46,571 


Wiehitag ..... 5,388 4,710 5,935 
Philadelphiat.. 2,539 1,778 4,640 
New York & 

Jersey Oityt. 43,536 31,693 31,468 
Okla. City?.... 8,379 8,159 11,889 





Cincinna tit 655 1,314 1,866 

wert ...... 3,192 5,828 3,308 
St. Pault. ° 963 1,439 1,808 
Milwaukeet .. 192 236 184 





Total ...... 133,313 104,916 117,890 
“Cattle and calves. 


*Federally inspected slaughter, in- 
dading directs. 


tStockyards sales for local slaugh- 
ter. 


NEW YORK LIVESTOCK 


Livestock prices at Jersey 
City, June 10, 1947: 


CATTLE: 
DEEL sivcsccccss $26.00@ 27.00 
Steers, med. ......... 24.00@26.00 
Bulls, sausage ....... 15.50@18.00 
Cows, com. & med.... 15.00@18.00 
Cows, cut. & can...... 12.00@15.00 
CALVES: 


$25.00@29.00 


Vealers, gd. to ch.. 
Med -.00@ 25.00 







Cull to com 2.00@18.00 
HOGS: 

ee $24.00 
LAMBS: 

| Re ae ae $28.00 


Receipts of salable live- 
stock at Jersey City and 41st 
st, New York market, for 
week ended June 7, 1947: 


Cattle Calves Hogs* Sheep 


Salable .... 413 1,947 a 7 
Total tisci, 947 690 710 
directs) ..3,855 9,132 15,845 28,350 
Previous week : 


Salable .. 374 1,405 505 Bi 
Total (incl, ‘ 405 505 «41,069 


i ).4,344 9,570 16,297 28,058 
Including hogs at 31st street. 





CORN BELT DIRECT 
TRADING 


(Reported by Office of Préduction & 
Marketing Administration.) 

Des Moines, Ia., June 12.— 
At the 10 concentration yards 
and 11 packing plants in 
Iowa and Minnesota, most 
butcher hogs sold steady to 
25c higher in the first four 
days of the week with some 
prices. up 35@50c. The 
Thursday market was largely 
steady to 25c lower than 
Wednesday’s average. 


Hogs, good to choice: 
160-180 Ib. .. 
180-240 Ib. . 
240-330 Ib. . 





$21.50@23.75 
b> + 


-25@24. 
-00@ 23.50 





300-360 Ib. ......... * 20:10@22.25 
Sows: 

270-830 Ib. ........... $18.85@19.65 

400-550 Ib. :.......... 17.75@19.40 


Receipts of hogs at Corn 
Belt markets for the week 
ended June 12 were: 


This Same day 


week last wk. 
TORO 6. cccvcevseses 40,000 Holiday 
BRO Fi cccccvcteves 21,000 36,000 
SOMO ©. cccccvcccses 22, 32,500 
TUMe 10... ec cccccmeell 50,000 
|, ee 23,300 24,600 
GND Tin asecccntcad 30,500 18,000 


RECEIPTS AT LEADING 
* MARKETS 


Receipts at major livestock 
markets for the week ended 
June 7, were reported to be 
as follows: 


AT 20 MARKETS, 
WEEK 
ENDED: Cattle Hogs Sheep 


June 7...... 276,000 427,000 276,000 
May 31..... 245,000 293,000 225,000 
1946 


AT 11 MARKETS, 
WEEK ENDED: Hogs 
June 7 ee ses 





‘, 
250,000 
- 252,000 
ccovceeceecosecseses 525,000 
AT 7 MARKETS, 
WEEK 
ENDED: Cattle Hogs Sheep 
June 7...... 209,000 298,000 146,000 
May 31..... 168,000 190,000 109,000 
DP cocccses 150,000 212,000 ,000 
REED vecccces 188,000 203,000 219,000 
BOOS sccccues 170,000 455,000 190,000 


CANADIAN KILL 


Inspected slaughter in Can- 
ada for week ended May 31, 
as reported by the Dominion 
Department of Agriculture: 


CATTLE 


Week Ended Same Week 
May 31 Last Year 











Western Canada. .10,796 14,226 

Eastern Canada.. 9,236 8,523 

Bets ccccccces 20,032 22,749 
HOGS 

Western Canada. .32,742 42,567 

Eastern Canada. .57,409 42,328 

Betas cicccsoes 90,151 84,895 
SHEEP 

Western Canada.. 1,254 2,566 

Eastern Canada.. 1,822 2,676 

Bets ccccvcecs 3,076 5,242 
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Installed between carcass and hoist, the BOSS Automatic Landing Device 
lands beeves automatically on bleeding rail and absorbs hoisting shocks; thus 
switch, magnetic brake and push button control. Write for particulars. 








INNATI 16, OHIO 


“i 











NEW YORK 
TRAMRAIL CO. INC. 


Offers 
OVERHEAD 


COMPLETE tracunnc SYSTEMS 


Either Fabricated or Erected 


MEAT HANDLING in the 


PACKINGHOUSE 
PROVISION PLANT 
WHOLESALE MEAT PLANT 
RETAIL MARKET 
CANNING PLANT 
LOCKER PLANT 


for 














N FOR INFORMATION 
. WRITE OR PHONE 


¢C NEW YORK TRAMRAIL CO. INC. 
° Melrose 5-1686 
345-349 Rider Avenue ® New York 51, N.Y. 
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Mc CORMICK _ 





D4 


, Cl y, 


Mc CORMICK & COMPANY, INC. 
BULK SPICE DIVISION 





WE BUY & SELL 


ALL MEATS 
and PROVISIONS 


FOR EXPORT 


WIRE YOUR OFFERS COLLECT 


ARTHUR HARRIS 


Established 1926 


11 Broadway, New York 4, N. Y. « BO « 9-3238 
Cable ARTHARRIS Ref: Dun & Bradstreet 





Are you using the right grade? 
Are you using the right grain? 

Are you using the right amount? [(] []) 0 

@ If your salt doesn’t meet your needs 100%, we'll gladly 
give you expert advice based on your individual require- 
ments. No obligation. Just write the Director, Technical 
Service Dept. IY-8. 


DIAMOND CRYSTAL SALT 
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MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the U. S. Department of Agriculture, Agricultura] Marketisy 
Service.) 


WESTERN DRESSED MEATS 
New York Phila. 





STEERS, carcass Week ending June 7, 1947.. 16,532 1,940 > 
Week previous ............. 10,207 1,989 te 
Same week year ago....... 4,208 134 & 
COWS, carcass Week ending June 7, 1947.. 1,723 1,058 ne 
ee SED n.e<cccvcccas 1,410 1,098 la 
Same week year ago........ 369 1,645 = 
BULLS, carcass Week ending June 7, 1947.. 682 35 y 
IN ca deteedéeues 41 : 
Same week year ago.......... 1 x 
VEAL, carcass Week ending June 7, 1947.. 1,046 
Week previous ............. 897 Pa 
Same week year ago......... 401 ie 
LAMB, carcass Week ending June 7, 1947.. 7,436 $e 
WOGE BORTVEEED occ ccccccccc. 6,373 rt 
Same week year ago......... 4,298 4m 
MUTTON, carcass Week ending June 7, 1947.. 878g 
Week previous ............ 716 La 
Same week year ago....... 205 ‘ 
PORK CUTS, Ibs. Week ending June 7, 1947. 2,666,437 831,251 882.12 
Week previous ........... 1,546,944 893.715 1,071, 
Same week year ago....... 1,145,737 379,930 13.32 


BEEF OUTS, Ibs. Week ending June 7, 1947. 
Week previous ............ 


Same week year ago 







2,65 


LOCAL SLAUGHTERS 


CATTLE, head Week ending June 7, 1947... 3,307 
We MUU. occ cccesessss 2,642 
Same week year ago....... 2,714 
CALVES, head Week ending June 7, 1947.. 2,799 
WE MOUND sccccnccece’s 2,750 
Same week year ago........ 2,189 





HOGS, head Week ending June 7, 1947... 37,510 10,777 
WH SUED oo cu ctsccesese 29,147 8,888 
Same week year ago........ 40,110 10,831 
Week ending June 7, 1947.. 43,536 2 
Week previous ............. 31,693 1,778 
Same week year ago we 31,468 4,640 a 
Country dressed product at New York totaled 4,122 veal, 17 hogs and @ 
lambs in addition to that shown above. Previous week: 3,891 veal, 8 hogs and 
62 lambs. Same week last yéar: 2,031 veal, no hogs and 283 lambs. 


SHEEP, head 





WEEKLY INSPECTED SLAUGHTER 


Inspected slaughter of livestock at 32 centers for the week 
ended June 7, as reported by the USDA’s Production é 
Marketing Administration, shows an expected sharp increase 
for cattle, calves, hogs and sheep, from the previous holiday 
week. 








Cattle Calves Hogs Sheep 
and Lambs 

NORTH ATLANTIO 
New York, Newark, Jersey City.... 10,031 12,906 37,510 43,38 
Baltimore, Philadelphia ........... 5,410 1,810 21,286 13 

NORTH CENTRAL 
Cincinnati, Cleveland, Indianapolis.. 14,019 6,721 63,085 3a 
SE vshcénn e000 ae sthahee 23,564 10,437 68,202 16,38 
St. Paul-Wis. Group’ 24,087 76,000 665 
St. Louis Area*....... 13,489 73,650 18 
feo aapperoeryerre 143 26,619 Lu 
nites bieeeee <'e 591 803 44.444 me 
ita wil atatat atic at 7,086 47,114 28,10 
Iowa and So. Minn.*......... «s++e+ 19,402 5,561 156,054 am 
SOUTHEAST‘ ...... Re ee atedce .. 6,583 3,199 12,198 uy 
SOUTH CENTRAL WEST . 27,826 10,369 50,167 4. 
ROCKY MOUNTAIN*® epeecdmunad 7,981 791 12,010 4m 
PN -iesansedécts espe senedicice Se 5,389 30,102 30,68 
GE BOOED osc ccc cies cnecscceees 232,910 102,791 718,441 27m 
Ce. WOOD, or cccceccenceet 193,976 88,581 602,744 Zia 
Total same week 1946............. 82,690 51,994 582,301 20a 


1Includes St. Paul, So. St. Paul, Newport, Minn., and Madison, Milwaukie, 
Green Bay, Wis. “Includes St. Louis National Stockyards, E. St. Louis, 
and St. Louis, Mo. *Includes Cedar Rapids, Des Moines, Fort Dodge, 
City, Marshalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and bert Lea, 
Austin, Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., Tallahame, 
Fla., and Albany, Atlanta. Columbus, Moultrie, Thomasville, Tit > 
‘Includes S. St. Joseph. Mo.. Wichita, Kans., Oklahoma City, Okla., Ft. ‘orth. 
Texas. Includes Denver, Colo.. Ogden and Salt Lake City, Utah. "Inclale 
Los Angeles, Vernon. San Francisco, San Jose, Sacramento, Vallejo, Calif, 
NOTE: Packing plants included in above tabulations slaughtered appr 
mately the following percentages of total slaughter under federal meat 
tion in April, 1947—cattle 77.5, calves 69.4, hogs 74.8, sheep and lambs #2 








SOUTHEASTERN RECEIPTS 


Receipts of livestock as reported by the Production and 
Marketing Administration at eight southern packing plans 
located at Albany, Columbus, Moultrie, Thomasville, 
Tifton, Ga.; Dothan, Ala.; Jacksonville and Tallahassee, Fla: 


Cattle Calves Hogs 4 
ee, eee oe 2,481 764 oon r] 
Week emded May 20. .......cccccccccscccies 1,742 660 5°890 e 
Com. Week IASt FEAF... cccccccccccccgeccobs 807 110 " 
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| BOOK REVIEWS 


CAUSES OF ANNUAL FLUCTUA- | 


foNS IN THE PRODUCTION OF 
sTOCK AND LIVESTOCK 


PRODUCTS by James H. Lorie. Pub- | 


jjshed by the University of Chicago 
Press. 105 pages with charts. Price, 


$1.50. 


Written by a fellow of the Institute | 


of Meat Packing, University of Chi- 
cago, this study attempts to determine 
“he most important immediate and 
iitimate determinants of annual fluctu- 


ations in the production of livestock | 
and livestock products in the United | 


States and to measure statistically the 
relationship between these determi- 
nants and livestock production for the 
period from 1910 through 1944.” 

In the chapter on feed consumption 
the author makes the qualified gen- 
eralizations that “the price of feed is 
price-determined by the price of live- 
stock and livestock products and that 
feed consumption in any year therefore 
will approximate feed production in the 
preceding production period” and that 
“{uctuations in feed production from 
year to year are primarily weather- 
induced.” 

Analysis of fluctuations in the num- 


ber of animal units on farms leads the | 


author to the following conclusions: 


1) The decision to increase or de- 


crease production of livestock products 
seems to be most importantly affected 
by the expectations of the profitability 
of the enterprise, and these expecta- 
tis seem to have been based upon a 
projection into the future of those live- 
stock-feed price ratios which have ex- 
isted in the recent past. 

2) For certain classes of livestock— 
beef cattle, hogs and sheep—the de- 
cision to increase production leads to a 
decline in current marketings, to in- 
creased values of the livestock products 
involved, and to further decisions to 
increase production. For these classes 
the nature of the production process 
generates interrelated cycles of num- 
bers on farms, values and marketings. 
The length of these cycles is a function 
of the time required for gestation plus 
the average age at which the animals 
are marketed. 

3) For those classes of livestock 
which do not require a substantial time 
lag between the decision to increase 
production and the marketings result- 
ing, no cycles are evident. 

4) Fluctuations in numbers of ani- 
mal units on farms have had little effect 
on the production of feed, while fluctua- 
tions in feed production have had a sig- 


nificant, though not a major, effect on | 
fluctuations in numbers of animal units. | 


In the final chapter the author at- 


tempts to develop a form of production 
function for livestock products which | 
may be used with appropriate data by | 
animal husbandrymen and by meat | 
packers and other processors to esti- | 


mate the volume of production of par- 
ticular livestock products. 
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FINE 
SAUSAGES 
deserue 
al, | 3 
CASINGS 









For better flavor due to 
greater smoke penetration 


won ee Wse WILSON’S 
Vince\/ 
PRODUCERS, IMPORTERS, NA T U RAL 


EXPORTERS 


Plants, Branches and Agents in Principa’ CASINGS 


Cities Throughout the World 
















GENERAL OFFICE: 4100 SO. ASHLAND AVE. « CHICAGO 39, ILLINOIS 



























DISPLAY COLOR CONTROL 


A quick and effective way to drama- 
tize merchandising displays through the 
use of color control has been announced 





by Sylvania Electric Products, Inc., 
New York city, in its new lightweight 
color clip for the Birdseye reflector 
lamps recently introduced. The clip is a 
simple aluminum lighting accessory con- 
sisting of a holding ring and tension 
clips, plus a color filter, both encased 
in a shielding holder. The complete unit 
clamps over the end of any R40 reflector 
bulb, either spot or flood type. 

Sixteen color filters, ranging from 
one-tone primary colors to two-tone 
hues of the red-pink and blue-green 
family, are available. The filters are 
made of color impregnated glass in four 
segments spaced to fit upon expansion 
from heat of the lamp. They are guar- 
anteed for color fastness and breakage 
from heat. 

The lamps have possible meat indus- 
try application in sales coolers where 
the filters might be adjusted to empha- 
size and heighten desired color in meat 
products. 


MEAT DICING UNIT 


A hydraulically operated meat and 
food dicing machine which cuts product 
into uniform cubes, slices and strips 
has been developed by the C. E. Dippel 
& Co., Inc.; New York city. The units 
are available in two models with output 
capacities of 1,800 lbs. per hour and 
3,000 Ibs. per hour. They operate on 
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2- or 3-hp motors and weigh 900 to 
1,100 lbs. The machines are of sanitary, 
compact and sturdy construction with 
motor and pulley totally enclosed in 
the base. All parts, such as feeding 
funnels, knife frames, covers, etc., 
which come in contact with product, are 
either pure white tinned or of corrosion 
resistant alloy metal castings. 


INORGANIC CLEANER 


A new general purpose inorganic 
cleaner designed for maintenance use 
but said to be suitable for numerous 
other purposes, has been developed by 
the Pennsylvania Salt Manufacturing 
Co., Philadelphia. The cleaner is a dry, 
granular material which dissolves 
easily in water and is claimed to re- 
move most types of soil. It may be used 
in a steam gun for cleaning painted 
or unpainted surfaces; 2 to 4 lbs. are 
adequate for a 50-gal. tank vapor spray 
machine. 


LIGHT TRACTOR-TRAILER 


The newest addition to the complete 
tractor-trailer line of the Mercury 
Manufacturing Co., Chicago, Ill., is a 
new all-aluminum trailer or hand truck 
weighing only 175 lbs. The new aill- 
aluminum trailer has a nominal capacity 
rating of 2000-lbs. and is manufactured 
with a load platform 3 ft. x 6 ft. x 14% 
in. high. Platform size is subject to 
variation to meet special requirements. 

The trailer frame is constructed from 
aluminum alloy structural shapes, while 
the deck is non-skid aluminum plate of 
%,-in. thickness. Both deck and frame 
are welded. Other features include 
cured-on, solid rubber, tire type wheels 
with Timken bearings. Wheels are size 
10 in. x 2% in.; wheel centers, castor 
forks and brackets are aluminum alloy 
type. Running gear is bolted to frame 








and platform assembly and the plat- 
form has aluminum alloy tube stake 
pockets on both sides and ends. Racks 
of 1 in. standard pipe, aluminum tubing 
or steel tubing are available with the 
new unit. 


— 


PLUG GATE VALVES 


Crane Co., Chicago, has annow 
new line of corrosion-resistant ply 
valves which are said to be ur 
that they combine the advan 
the two most important basic 
valves. The new de- 
sign provides 
straight-through 
flow in the wide- 
open position as do 
conventional gate 
valves and is suit- 
able for throttling 
service as conven- 
tional globe valves. 

Advantages 
claimed for the «# 
valves include: they ‘ 
offer little resistance 
to flow in the wide- 
open position, having a maximum dis 
charge equal to that of a wedge gate 
valve and about twice that of a globe 
valve; design permits very close throt 
tling at both high and low velocities; re 
sistance to cutting action of the fiuid 
when in a throttled position is equal to 
that of conventional plug type globe 
valves; valve is not subject to sticking 
in the closed position; there is no 
tendency to galling. 

Of outside-screw-and-yoke design, the 
new plug gate valves have bolted bor 
net joints and are available with 
screwed or flanged ends in sizes 
% to 2 in. They are regularly f 
in either 18-8 Mo or Monel metal. 
particular corrosive conditions 
also be made in various other 
customer’s specifications. 


NEW LOAF CONTAIN 


Because of the increasing po 
of six-pound meat loaves, Ham & 
Corp., Port Chester, N. Y., has 
that size container to its compl 
quality, stainless steel line. Featam 
claimed by the manufacturer for i 
new six-pound unit include: elliptical 
springs; self-sealing and non-tilting 
cover; simplicity and speed of oper 
tion; easy cleaning, and long life. 

Loaves from the container are said 
be firmly molded and have full flavor 
and appetizing appearance. The makers 
maintain that six-pound loaves requitt 
no more handling or labor than the 
standard 5-lb. size, are just as 
sold and more profitable because of the 
extra poundage. 


Are you’a western packer looking ft 
a midwestern killing plant? Wateh the 
Provisioner’s Classified page. 
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HUBBER? 


All Hubbert Kettle Shells are seamless, die drawn from one single sheet. 
Shells have no welds to crack, corrode, contaminate or leak 
Kettles — Tanks — Agitators — Valves 
Special Equipment to Your Design in 
Stainless Steel—Nickel—Monel 








1. SEAMLESS SHELLS 4. SUPER QUALITY 
2. SANITARY 5. SAFE 


, I * 
cid Hubbert Kettles built to ASME & CANADIAN Codes. © DURABLE 


Request certificates when ordering. 


B. H. HUBBERT AND SON. Ine. 


1311 South Ponca Street. Baltimore 24, Md. 


How many Ando’ Locker Patrons 


In EACH SHOPPING DISTRICT 


Frozen Food Lockers will be in heavy de- 
mand in every community. To determine 
the actual number of patrons you could 
expect to serve, make a block by block 
survey of homeowners in better residen- 
tial districts. Then, when you're ready to 
lay plans... be sure to investigate 
PALCO WOOL Insulation, and build 
your locker plant around its HIGH 
THERMAL EFFICIENCY. 


WRITE TODAY FOR YOUR ese 
INSULATION MANUAL TAM i hi 


The Pacific Lumber Company . 7 S j ; ike Cc re) R Pp re) R A T | re) N 

Dept. D, 100 Bush St., San Francisco 4 ‘ 

SAN FRANCISCO e CHICAGO 612 W. LAKE ST., CHICAGO 6, ILL., DEArborn 0990 
YORK « LOS ANGELES 
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BEEF - PORK 








a 


VEAL - LAMBI 
HAMS - BACON +: SAUSAGE 
LARD > CANNED MEATS ¢ Sheep, hog and beef casings 


JOHN MORRELL & CO. 


General Offices: Ottumwa, lowa 
. Packing plants: Ottumwa, lowa; Sioux Falls, S. D.; Topeka, Kansas 


——"* 
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| THEE. KAHN’SSONSCO. 
CINCINNATI, O. 


|: (AMERICAN BEAUTY” 
| HAMS AND BACON 


Straight and Mixed Cars of Beef, 
I Veal, Lamb and Provisions 


: Offices 
BOSTON 9—P. G. Gray Co., 148 State St. 
CLEVELAND 20—Fred L. Sternheim, 3320 Warrington Rd. 
| NEW YORK 14—Herbert Ohl, 441 W. 13th St. 








PHILADELPHIA 23—Earl McAdams, 701 Callowhill St. 
WASHINGTON 4—Clayton P. Lee, 515 11th St., S. W. 











DELICATESSEN 


orn PACKERS - PORK - BEEF 
Gammary John J. Felin & Co, 


Fenn’ 


ORIGINAL PHILADELPHIA SCRAPPLE 
“Glorified” HAMS » BACON + LARD 


INCORPORATED 
4142-60 Germantown Ave. 
PHILADELPHIA 40, PENNA, 




















| ATED 23s 
Bell Brand 


Hams—Bacon—Sausages—Lard—Scrapple 
F. G. VOGT & SONS, INC. — PHILADELPHIA, PA. 








WILLIAM J. KAUFMAN 
or quaury BEEF e LAMB e VEAL 


Straight or mixed carlots; ship L. C. L. to wholesalers and retailers by 


eee te truck, any amount, reasonable rates. 

|< lamb, veal, or beef on request. Custom sla 

quest. Overnight delivery to New York, Boston, Phil 
U. S. GOVERNMENT INSPECTION 


PLANT & OFFice: Rochester, N.Y. Address all mail to P. O. Box 1171 


htering 
phia. 











Wilmington Provision Company 
Slaughterers of 
CATTLE - HOGS - LAMBS - CALVES 
TOWER BRAND MEATS 


U. 8. GOVERNMENT INSPECTION 
WILMINGTON, DELAWARE 





— 











PHILADELPHIA BONELESS BEEF CO, 
223 Callowhill Street > Philadelphia 23, Pa. 


RECEIVERS OF 


Straight and Mixed Carload Shipments 


— 


BEEF ano PORK 








Rasta ee 


Finer Flavor from the Land O’Corn/ 


Black Hawk Hams and Bacon 
Pork: Beef * Veal : Lamb 
Vacuum Cooked Meats 


THE RATH PACKING COMPANY, Waterloo, lowa 
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: ea 
HUNTER PACKING COMPANY 


EAST ST. LOUIS, ILLINOIS 


BEEF - VEAL * PORK » LAMB 
HUNTERIZED SMOKED AND CANNED HAM 
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EDWARD KOHN Co. 


23S EMERALD AVE., CHICAGO 9, ILL 


WE SELL 
and BUY 


Straight or Mixed Cars 


BEEFe VEAL*LAMB* PORK 
aND OFFAL 


Let Us Hear from You! 
& 
Established 25 Years 


° 




















Hog and beef casing sewing—all sizes, 
all types, for every need. Send specifica- 
tions with casings to: 


CASING DEPARTMENT 


GEO. A. HORMEL & CO. 


AUSTIN, MINN. 
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When You Need 
EQUIPMENT 


Contact 


E. G. JAMES CO. 


KLEEN KUT 
MEAT SAWS 


Fully enclosed motor, with belt 
justment at the base of motor 

Non-slip, smoothly operating V- 
belt drive 

Tables and meat gauge of stainless 
steel or chrome 

Baked enamel durable finish 

Removable white enamel dust and 
refuse pan 

Four blade and wheel wipers 

Designed to keep clean 





SPECIFICATIONS 


Floor space (sides closed)— 

22 %x22\% inches 

loor space (sides open)— 

22 %x45 inches 
H t—64 inches 
Width—(required to move table) 

—40 inches 
Size of blade— %"x 102” long 
Motor—1 H.P., 1 ph or 3 ph. 


Lo ae a 


GOOD DELIVERY 


Front Table—15%x18% inches 
Back Table— 15 %x26 inches 
New Weight 400 pounds 
Pulleys 13-inch diameter 


Cutting clearance 13 % inches 
Cutting depth from blade to up- $455.00 
right—12% inches F.0.B. OHIO 


ALUMI-LUGS 


The outstanding item of the day for Delivering, storing 
and handling of meat . . Passes B.A.1. 
Inspection 100%. 








+1250 


F.0.B. CAL. 


All Plastic Aprons 
FOR MEN AND WOMEN 


A big re-order item with us in White, Clear 
and Black . . Assorted sizes and weights. 


Priced as low as $|200 


DESCRIPTIVE CIRCULARS SENT 


on any of the above items. 


4 


REPRESENTATIVES FOR OVER 50 
NATIONAL EQUIPMENT MANUFACTURERS 


ORDER THRU 


E. G. JAMES COMPANY 


316 So. La Salle St. HAR rison 9066 
CHICAGO 4, ILL. 
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WATCH THIS COLUMN 


FOR WEEKLY SPECIALS 





Barliant ar Co. list below some of their current 
and offerings, for sale. 
available eer prompt shipment unless otherwise 
stated, at prices quoted F.0.B. shipping points. 
subject to prior sale. 
Write for Our Weekly Bulletins. 


Killing Floor and Cutting Equipment 
1—HOG CUTTING TABLE, NEW, Boss 
2165, with Boss Jr. Belly Roller, 7162 
Shoulder Knives; Moving top table, 34’ 
overall, 42” wide galy. flights......... $8000.00 
1—HOG DEHAIRER, ss Jumbo, i 
gage ges Sealding tank, 550 hogs per 





br., — ee eee Gee era bee 60600450600. 3000.00 
1—HOG, & M, 2#15-CRSD, with 60 HP 
motor, Men: * hopper opening et ee 1850.00 
BARREL en NEW, 35x30, burlap, 
bales of 2000, 842 to a bale. Per bale. 110.00 
1—SCRIBE SAW, NEW, never used, Best 
DD TOE. ccctndscvcccscntccctessacee 300.00 


Rendering and Lard Equipment 


1-~-TRANSPORTER, (Blow Tank) NEW, 
original crates, 720 Yeoman-Globe, 
—_ with valves, fittings, Stand, 


Compressor, Motor, and controls....... 2850.00 
1—EXPELLER, RB, 20 HP GE motor, 
rewound, drag, magnetic separator, 
SS , Arerrrirrrrrreee 
1—EXPELLER, Anderson #1, with tem- 
pering apparatus, 15 HP motor, excel. 
cond., many New parts........... : 
1—COOKER, Boss, dry rendering, 5x9, 
HP motor, gear wheel and chain drive. 
1—ROTARY CRUSHER, Rujak, #14, 1” 
— V-belts, 25 HP motor, Starter 
OTL PE eee Te TT ee Tee 2625.00 
1—FILTER PRESS, Anco, #211, 
square, 15 plates, complete with acces- 
EE in wbG 066 5060s 60e0t Cu or eegetbicece 
1—KETTLE, Globe 2463, steam-jacketed, 
motor driven agitator, size 5 
1—LARD COOLER, Globe 2466, 
with motor driven agitator, size 2, 
out motor 
1—SETTLING TANK, Globe 2468, size 4. 
1—PUMP, Grease handling, Globe 7470, 
wee, Ss size 1-T, 1 HP motor, splash 
1—LARD FILLER, Harrington, model 013, 
1 to 52, excellent condition......... 


Smokehouse Equipment 
1—BACON SLICER, U. 8. Electric, large 
New style Stainless steel conveyor, used 
7 ID 5 660500 00s ushns eke 650.0% cee 2325.00 
—BACON PRESSES, Allbright-Nell An- 
sco, with plates, lids, 20”’x9’x21” high. 
4—BACON BOXES, 34”x24”x17”" high. 
— eap., never used, like New. 


(347) Monel metal, 12”x9’x 


je etreme Equipment 
1—STUFFER, Randall 400%, excellent 
I Ab bdeittnnd cb 5.00094 64UiEnS eoee 
2—SAUSAGE STUFFERS, Globe 4002, 
complete with Harrington nozzle filler, 
used only short time. Reduced to. .Each 
Without Harrington filler, Bach....... 
1—SILENT CUTTER, Buffalo 743-B, 20 
HP motor, eect, driven, excel. cond.. 
1—VACUUM MIX 700 Globe, 313A, 
with motor, ies condition. ........ 
1—MIXER, Buffalo 10002, motor driven.. 
2—GRINDERS, One Enterprise, 4” plate; 
One Enterprise 7156, 6” plate. Ea. 
1—ICE CRUSHER, Little Giant, 9”x12” 
opening, % HP motor, extra new drum. 


Refrigeration Equipment 
1—FREEZER, Plate type, 7% HP Cope- 
nd Compressor, water cooled, 240 
CE EEE eee re 
2—WALK-IN FREEZER STORAGE 
BOXES, self-contained, transportable, 
inside 6’ deep x 12’ wide x 5’ high, 
1% od Copeland Compressor, air cool- 
Ea. 1500.00 
York 6%x 


3500.00 





2500.00 


2800.00 


450.00 


765.00 


jacketed, 
with- 


745.00 
58.00 








100.00 


250.00 


10.00 


21.00 


7.50 


650.00 
1175.00 
1025.00 

650.00 


1300.00 
575.00 
150.00 
125.00 


3000.00 


ed, 

1—AMMONIA COMPRESSOR, 
6%, high speed, V-belt, shell & tube 
condenser, receiver, 25 HP motor, 
starter, rebuilt & guaranteed.......... 2500.00 


1—AMMONIA COMPRESSOR, York 7%x 

1% flat fly wheel, 30 HP motor, man- 
WE UTOOE once cccscccccccccscccess 1550.00 

1—AMMONIA COMPRESSOR, York, 6%x 
, New parts, excellent condition.... 800.00 


Telephone, Wire or Write if interested in any of 


the items above, or in any other equipment. Your 
ped adm of surplus and idie equipment are 


BAALIANT AND COMPANY 


BE om seman fe 


7070 N. CLARK ST..* CHICAGO 26 ,KL, * SHELORAKE 3313 


SPECIALISTS 
t and New Pa 


Equipment anc 











—CLASSIFIED ADVERTISING— 


Undisplayed; set solid. Minimum 20 words $4.00, additional 
words 20c each. “Position wanted,” special rate: minimum 
20 words $3.00, additional words 1 5¢ each. Count address 


CLASSIFIED ADVERTISING PAYABLE IN 


or box numbers as 8 words. Headlines 7 5c extra, 
vertisements 7 5c per line. Displayed: $8.25 per Pry 
tract rates on request. 


ADVANCE. PLEASE REMIT WITH ORDER. 





EQUIPMENT FOR SALE 


EQUIPMENT FOR SALE & WANT 





FOR SALE 


1—-Standard-Knapp heavy duty labeler, 
booster and packer. Complete with 
motors. 

1—Ayer’s—12 pocket, high-speed fill- 
ing machine for 300x407 cans, with 
motor. 

1—Sander’s meat grinder, heavy duty, 
with compensator. 

2—Day, 3 barrel dough mixers with 5 
H.P. motors. 

4—Horizontal retorts, 5 ft. in diameter 
by 20 ft., with tracks, four basket 
capacity, each with 24 baskets. 

WRITE FS-104, 
THE NATIONAL PROVISIONER, 
740 Lexington Ave., New York 22, N. Y. 


FOR SALE: Anderson R. B. expeller in good con- 
dition. Will accept Anderson 21 in trade. Phoenix 
Tallow Co., P.O. Box 4131, Tel. 41217, Phoenix, 
Ariz. 








BUSINESS OPPORTUNITIES 





SMOKE GENERATOR FOR 
MEAT SMOKE HOUSES 


ENGINEER with completely new idea 
for a controlled-density smoke genera- 
tor wishes to contact a sales executive 
with packinghouse experience and 
small capital. Propose active partner- 
ship in company to handle line of 
smokehouse equipment. W-103, THE 
NATIONAL PROVISIONER, 740 Lex- 
ington Ave., New York 22, N. Y. 





Livestock Buyers and Sellers 


Essential “Pocket Calculator” giving 
live and dressed carcass costs of cattle, 
sheep and hogs. Postpaid $1. 

M & M Publishing Co., 
P. O. Box 6669 Los Angeles 22, Calif. 





Great Opportunity for Small Investor 
Home, Business and Investment 


FOR SALE: Meat market, 
eatessen, grocery. Fully equipped, class A, con- 
erete two story building, modern six room fiat 
above. Heart of business district. Corner location. 


sausage factory, deli- 








—— 

Refrigerating Equipment 

This Machinery is Ready for I mediate 
Delivery from our Warehouse 


York, 4x4, Y-15, complete with shell and 


tube condensor, 15 HP motor, V-belt 

TD 6 sc vcccienves ° von aan 
York, 3x3, complete with shell and tube 

condenser, 5 HP motor........ <<a 
Serval, 7% ton Freon, gas engine drive 


self-contained ice machine. 


Copeland, 3 HP, Freon ice making plant, 
new with 20 fifty Ib. ice cans.... 

Carrier 5 HP, Freon, complete with ‘two 
speed motor and BLO-E-FEX dite 
fF 2 aaa nen 

Carrier 2 HP, Freon, Model 





compressor and motor only 

Vilter 7% HP, self-contained ice machine, 

LeRoi, Rex Air Compressor, 6x6, with 3 

HP motor, V-belt drive, radiator cooled, 
SP BERR. ccvcwse 

Write, Wire or ‘Phone. 

will have prompt 


Your Inqui 
attention, be 


Aaron Equipment Co, 


Offices and Warehouse 
1347 S. Ashland Ave., Chicago 8, il, 


CHEsapeake 5300 


LIST Ne. 3 


Aa SALE: BEEF WASHERS. One r 
e new, light duty Curtis, high pressure, drive: 
&, mun, 2 f - es 110V_ motor, — 
w one new 25 foot hose and gun. Pric 
F.O.B. St. Louis. 2 , 
Two reconditioned like new, heavy-dut Supreme 
units, each with 3 H.P., 3 ph., @ cy. 2r 
motor; each with one new 25 foot hose and gun. 
Price $325.00 each F.O.B. St. Louis. 

DOHM & NELKE, Inc. 
W. Florissant Ave., St. Louis 15, Mo 





4748 





Meat Packers—Attention 
FOR SALE: 1-Hottmann 4 Mixer, 6003 capacity, 
requires 40 HP, jacketed trough; 1-Enterprise 
#166 Meat Grinder, belt driven. 3-Mechaniel 
Dryers, 5’x12’; 1-Cast Iron 2000 gallon jacketed 
agitated Kettle; 12-Stainless jacketed Kettles, #, 
40, 60, 80 gallons: 30- Aluminum jacketed Kettles, 
20, 40, 60, 80, 100 gallon: 2-Allbright-Nell &F 
Lard Roller; 1-Brecht 10002 Meat Mixer. Senda 
your inquiries. 
HAT HAVE YOU FOR SALE? 
CONSOLIDATED PRODUCTS ©0., INC. 
14-19 Park Row, New York City, N. Y. 
TRUCK REFRIGERATING UNITS: —— 
models CTA, completely automatic, self. 
Freon gas units each driven by a gasoline engixe 
Unit fits trailers having about 30” clear spate 
above drivers’ cab and fits through a 26” = 
hole near the ceiling in front end of trailer. 
maintain 35-40° temp. indefinitely in largest trailer 
(lower in smaller bodies) at only a few cents cut 
per hour for gas and oil. We have 4 brands 
units available and have good reason for not using 
ourselves. 

FS-505, THE NATIONAL PROVISIONER, 

407 S. Dearborn St., Chicago 5, Ml. 























































Old established business in growing community. FOR SALE: O'Connor fresh pork skinner, 
Market doing in excess of $60,000.00 per year. model, complete with % HP, 3/60/20 
Complete $31,500.00. Terms. Box 654, Corning, Capacity 400 to 600 pieces of fresh or 
California. bacon hourly. Excellent condition. at 
$750.00 delivered anywhere in U.S. FS THE 
NATIONAL PROVISIONER, 407 8. Dea &, 
JOBBERS and independent truck peddlers wanted Chicago 5, Ill. 
to handle full line of Se luncheon meats in 
Chicago area. Profitable operating margins pro- 
vided. Territories franchised and respected. W-102, =. —- ay al ioe mote 4 
THE NATIONAL PROVISIONER, 407 8. Dearborn | S1ONER, 740. Lexington Ave., New York 2 
’ cago vo, York. 
FOR SALE: Silent cutter, Boss 250 pound cai 
H OoG e CATTLE bad Ss H EE e complete with motors. Excellent condition. 
Ss 5 GE CASINGS Packing Co., Inc., Columbus, Indiana. 
. Wanted: One 400% Buffalo Vacuum Mixer. 
ANIMAL GLANDS motor drive preferred. Interested in a and 
700% capacity also. Advise condition, age, seri! 
number and lowest cash peice. we E 4 
H e TIONAL PROVISIONER, 407 8 
Selling Agent * Order Buyer ns, er 
Broker * Counsellor * Exporter * Importer — 
en MISCELLANEOUS 
SAMI Ss. SUENDS CATTLESWITCHES WANTED: Please write 
eall Kaiser-Reismann Corp., 230 Java 5St., 


407 SO. DEARBORN ST., CHICAGO 5, ML. 





lyn 22, N. Y., Phone Evergreen 9-5953. 
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CLASSIFIED CONTINUED 





POSITION WANTED 


HELP WANTED 





4VAILABLE JULY ist: Competent 
executive salesman and negotiator with 
jp years’ experience in the field of pack- 
inghouse equipment and supplies. Fully 
ble of meeting and selling top men 
and of conducting important negotia- 
tions. Excellent contacts throughout the 
industry. Seeking an opportunity where 
my proven ability to produce will be 
recognized. Can provide excellent refer- 
as to character and ability. W-86, 

THE NATIONAL PROVISIONER, 740 
lexington Ave., New York 22, New 


York. 





Experience For Sale 

‘*KINGHOUSE EXECUTIVE with experience 
Sy cae erintendent, manager and owner. 48 
ora age, in sound health, knows the packing 
erodes from A to Z. Able to perform every op- 

ti from live stock to the finished product. 
ould like to have the opportunity to associate 
with a progressive firm. Can give reference to 
sobstantiate. w-89, THE NATIONAL PROVI- 
$0NER, 407 S. Dearborn St., Chicago 5, Il. 
r jTANT-MANAGER: Seventeen years’ ex- 
a Know all packing house operations, 
oats, yields. Can departmentalize plant, set up 
cst system, handle sales and office. W-67, THE 
NATIONAL PROVISIONER, 740 Lexington Ave., 
New York 22, N. Y. 





SALESMAN 


MANUFACTURER having full line of quality 
seasonings, spices, curing materials, compounds, 
etc., for sausage and meat processing, as well as 
complete line for pickle manufacturers and can- 
ners, offers excellent opportunity to high class 
capable salesman covering New York and New 
England. An exclusive arrangement assures right 
man a fine income. W-90, THE NATIONAL PRO- 
Oo 740 Lexington Ave., New York 22, 





SAUSAGE FOREMAN 


MIDWEST PACKER wants man with practical ex- 
perience in all phases of the sausage business. 
Must be able to handle help. State age, family, 
references, etc. All replies confidential. W-94, THE 
NATIONAL PROVISIONER, 407 8S. Dearborn St., 
Chicago 5, Ill. 





SAUSAGE MAKER and sweet pickle cellar man. 
Must have full knowledge of both departments. 
Young and willing to avail self of opportunity 
with an old and established southern plant pro- 
ducing 100,0002% sausage weekly. Give complete 
details regarding qualifications in answer. Replies 
strictly confidential. W-96, THE NATIONAL PRO- 
VISIONER, 407 8S. Dearborn St., Chicago 5, Il. 
PLANT SUPERINTENDENT: Experienced, age 
35-45. Able to full resp ibility of pro- 
duction in federally inspected beef killing plant. 
Must know all operations and be able to handle 
men. State age, marital status, salary expected, 
ete., in first letter. References required. All replies 
strictly confidential. Murray Packing Co., Plain- 
well, Mich. 











D: Position as manager or superintendent. 
os bed experience, also actual working experi- 
eoce in most all departments. Specializing in beef, 
veal and lamb grading and dressing. Prefer Chi- 
cago area. W-87, THE NATIONAL PROVI- 
S]0NER, 407 S. Dearborn St., Chicago 5, Ill. 

ROUND BUTCHER, bologna maker. Now 
ae casings. Wants to change. Write W-88, 
THE NATIONAL PROVISIONER, 740 Lexington 
Ave, New York 22, N. Y. 


HELP WANTED 
PLANT SUPERINTENDENT 


Practical plant superintendent, experienced in 
saughtering hogs and cattle, cutting, cellar cur- 
ing, smoking, sausage manufacturing, edible and 
inedible rendering operations. State age, past ex- 
perience and family status. Opportunity for the 
man who can qualify. Please forward full particu- 
lars as to background, references and qualifica- 
tions. Replies will be held in strictest confidence. 
W106, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, Ill. 


SAUSAGE SUPERVISOR 


Mediam sized packer requires the services of sau- 
sage maker who is fully experienced in making 
quality sausage, meat loaves and specialties. Must 
tave knowledge of all boiled ham operations, be 
able to figure costs, control and direct men and 
guarantee production. Must be dependable and 
sober. Please forward full particulars as to back- 
ground, references and qualifications. Replies will 
be held in strictest confidence. W-107, THE NA- 
TIONAL PROVISIONER, 407 S. Dearborn St., 
Chicago 5, Ill. 


SUPERINTENDENT: Practical plant superinten- 
dent wanted. Experienced in slaughtering, cutting, 
sausage manufacturing, edible and inedible opera- 
tions. State age, past experience and family status. 
Opportunity for the man who can qualify. W-14, 
THE NATIONAL PROVISIONER, 407 8S. Dearborn 
St., Chieago 5, Ill. 


DESIGNER and Engineer, familiar with meat 
packing machinery and plant layout wanted by 
large manufacturer of machinery and equipment. 
Air conditioned offices. Cafeteria on premises. 
Chicago district. W-95, THE NATIONAL PRO- 
eee, 407 S. Dearborn St., Chicago 5, Illi 























WANTED: Sausage maker for working foreman, 
familiar with all types of sausage, curing and 
smoking meats. Also all round beef butcher for 
killing floor. Write giving full particulars as to 
age, experience and salary desired. W-92, THE 
NATIONAL PROVISIONER, 407 S. Dearborn St., 


Chicago 5, Ill 





Wanted: The world’s best sausage maker. Expense 
to object. Write, wire or phone. C. J. Bowers, 
4 1200 W. 9th St., Cleveland, Ohio, Superior 


BUSINESS OPPORTUNITIES 
WANTED 


U. 8. GOVERNMENT INSPECTED PACKER TO 
PRODUCE UNDER OUR PRIVATE LABEL 
QUANTITY OF PURE LARD IN 1 LB. TINS. 
CONTACT US PROMPTLY WITH BEST OFFER. 
MARTIN PACKING CO. 
129 BELMONT AVE., NEWARK 3, N. J. 














OPPORTUNITY 


FOR A CURING MAN, who knows and can teach 
pork cutting operations. This is a working-foreman 
position with a small, growing eastern packer. 
W-101, THE NATIONAL PROVISIONER, 740 Lex- 
ington Ave., New York 22, N. Y. 


PACIFIC COAST, Branch house manager, hotel 
supply house. Salary $8,000.00 per year plus bonus 
to start. Established business. References required. 
W-91, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, Ill. 


SALESMAN wanted to sell boneless cuts in barrel 
lots to sausage makers in town, and throughout 
the state of Michigan. Must have experience. 
W-93, THE NATIONAL PROVISIONER, 407 8 
Dearborn St., Chicago 5, Illinois. 











WANTED: Pickler, experienced, to assist in cur 
ing meats under excellent working conditions 
W-97, THE NATIONAL PROVISIONER, 407 8 
Dearborn St., Chicago 5, Ill 


PLANTS FOR SALE 


Plant for Sale 

Meat packing plant in heart of live stock country 
in central Illinois. Federal inspection. Capacity 
800 cattle and 5000 hogs weekly. Also calf and 
lamb rail. 10 acres ground. Modern and completely 
equipped. Sausage room—smoke houses—dry ren 
dered process for making lard—dry rendering 
equipment for tankage—two 200 H.P. new boilers, 
gas fired with oil standby—300 ton refrigeration 
five trucks—stock pens cement floored, drained and 
roofed. Capacity of pens 400 cattle, 1000 hogs 
Complete machine shop. All equipment and plant 
in first class shape. If interested address FS-81 
THE NATIONAL PROVISIONER, 407 S. Dearborn 
St., Chicago 5, Illinois, for further particulars 











Rendering Plant $45,000.00 
GOOD MONEY MAKER in heart of stock raising 
area of middlewest with ample supply of dead 
stock. Established pick-up service. Low labor 
costs. Profitable retail trade established for dry 
tankage. Due to health owner must move to warm 
climate. Write exclusive agent FS-100, THE 
NATIONAL PROVISIONER, 407 8S. Dearborn St., 
Chicago 5, Ill 
FOR SALE: Plant with cattle and hog line, smoke 
house, three coolers insulated with 4 inch insula- 
tion. Killing capacity 70 cattle per day. Building 
constructed heavy duty tile. 1 acre of land. Car- 
rier refrigeration. All new machinery. Asking 
price, $30,000.00. FS-98, THE NATIONAL PRO- 








FOR SALE: State inspected beef and pork process- 
ing plant. Complete dry rendering. Killing 700 
cattle, 500 hogs monthly. Have railroad facilities 
and located in hub of the state of Washington. 
FS-61, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St.. Chicago 5, Ill. 


FOR SALE: Meat packing plant in southern Cali- 
fornia. Capacity 400 cattle, 100 calves, 250 hogs 
weekly. Good large cooler, pickle room and 
kitchen. Now in operation with good volume of 
business built up. FS-99, THE NATIONAL PRO- 
VISIONER, 407 8. Dearborn .St., Chicago 5, Ill. 


PLANTS WANTED 


WILL RENT OR PURCHASE: Sausage plant in 
Chicago area. W-105, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago 5, Il. 
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POSITIVE PROTECTION 
against WATER, OIL, ACIDS, 
ALKALIES 


NO LAUNDERING Just wipe off with a 
damp cloth. A tremendous cost saver. 





PRICES—COLORS— SIZES 


BLACK or WHITE 
8-Mill Plastic 
27 x 36..$ 9.00 per doz. 


9.75 per doz. 
11.15 per doz. 


36x44.. 13.65 per doz. 


BLACK or WHITE 
Extra Heavy 
20-Mill Plastic 

27 x 36..$14.20 per doz. 
30 x 36.. 15.50 per doz. 
36x40.. 20.15 per doz. 
36x 45.. 22.60 per doz. 


Full Length Sleeves 
$14.25 per doz. pair 


Leggings, Hip Length 
$25.75 per doz. pair 


EXTRA HEAVY WHITE PLASTIC COATED 
CLOTH REVERSIBLE APRONS 

36 x 40..$20.15 per doz. 

36 x 45.. 22.60 per doz. 


ALL PRICES F.0.8. CHICAGO 


27 x 36..$14.20 per doz. 


15.50 per doz. 


























PLASTIC 
APRONS 


Wili Not Crack or Peel 





| 12-Mill Plastic 

27 x 36..$10.25 per doz- 
30 x 36.. 11.15 per doz. 
36x 40.. 14.25 per doz. 





BLACK or MAROON 


Coated Neoprene 


27 x 36..$12.90 per doz 
30 x 36.. 14.00 per doz. 
36x40.. 18.33 per doz. 
36 x44.. 20.50 per doz. 


$12.90 per doz. pair 
Leggings, Hip Length 





inimum order | 
Y MAIL OR PH 


Free Sample Swatch on Request 


All CLOTH APRONS 


Now Available 
Write for Samples and Prices. 


ASSOCIATED BAG & APRON CO. 


222 West Ontario 5St., Chicago 10, Il. 
Phone SUPerior 5809 














A neatly hand-printed letter from six lonely British girls seek- 
ing American pen pals (male) was recently received at The 
Cudahy Packing Co. general office at Chicago. It was passed 
along to the National Provisioner by J. M. O’Rourke, of 
Cudahy’s public relations department. Headed ‘Dear Sir, or 
Madam,” the missive explained that the girls had noted the 
Cudahy address on the front of a cheese carton and had decided 
to write to see if the company could put them in touch with men 
of their own age with whom they could exchange communica- 
tions. The letter was signed, “Yours in anticipation,” and listed 
the names and home addresses of the girls, with such notations 
as: ‘‘Blonde and 20; brunette, 18 years and redhead aged 24.”’ 


x *k * 


A small town street in northern England without a tripe shop 
would be as incomplete as an American village without a drug 
store, Hollywood motion picture producers in England learned 
recently. A Briton checking the accuracy of a street set for the 
RKO-Rank picture “So Well Remembered,’’ noted the absence 
of the tripe shop and shook his head sadly. The director ordered 
one built immediately. 


xk * 


Old Dan Cupid does his best work in odd situations but he 
seldom gets more unusual assistance than that given him re- 
cently by an enraged bull in Dover, England. Nora Jennings, a 
peaceful farm girl, saw the animal charging at a young neighbor 
lad in an adjoining field. The bull overtook the boy as he made 
for a fence and knocked him down. Nora rushed to the rescue 
and fought off the animal until help arrived—and in those few 
moments Cupid got in a deadly shot. The other day Nora and 
the man she rescued were married. 


xk * 


New York state’s rural mail carriers recently delivered ques- 
tionnaires prepared for the state’s twenty-fifth semi-annual live- 
stock survey. The carriers left printed form cards in the mail- 
boxes of twelve typical farmers on each route. Facts about 
spring calves, pigs, lambs, milk cows, chickens, etc. are sought. 
The cards are to be filled out and returned to the agricultural 


department. 
ee 


In many parts of Africa and Asia there exists a species of 
sheep whose tails weigh anywhere from 50 to 80 lbs. Known 
as the “fat-tailed” sheep and highly esteemed by native gour- 
mets, the animals are sometimes fitted out with two-wheeled 
tail carriers by kind hearted shepherds. 


= 2 ® 


It was estimated recently that the United States would cur- 
rently be producing 16,000,000 fewer pounds of beef a year had 
it not been for a bovine tuberculosis prevention campaign 
started more than 25 years ago. 


x* * 


Oscar Hartman, Jr., of Harrisburg, Pa., has plenty of time to 
ponder the high cost of pork on the hoof. Hartman was fined 
$25 and sentenced to five months in jail after being convicted 
of shooting and killing one Berkshire sow of a neighbor. 


Page 70 


ADVERTISERS 


in this issue of THE NATIONAL Provisio 


ABC Packaging Machine Co 

Afral Corporation 

Allbright-Nell Co., The 

Aluminum Cooking Utensil Co 

Armour and Company 

Aromix Corporation 

Associated Bag & Apron Co 

Barliant and Company 

Carnegie-Illinois Steel Co 

Central Livestock Order Buying Company 

Cincinnati Butchers’ Supply Co, The 

Cincinnati Cotton Products Co 

Cleveland Cotton Products Co., 

Daniels Manufacturing Co 

Diamond Crystal Salt Division General 

Dodge Div. oe Corporation 

Dupps, John J., 

Eagle Beef Cloth a 

Datsbamths, BMleras B Co. «oo... cccccccccccevess sense 
Felin, John J. & Co., Inc 

Fleishel Lumber Company 

Ford Motor Company.. 

Fowler Casing Co., Ltd., The 

Gair, Robert, Company, Inc 

General Electric 

Girdler Corporation, The an 
Glebe Company, The... .. .- 222000005 cc0ccteceessu eee os 
GMC Truck & Coach Division- amen Motors Corporation. i§ 
Goodyear Tire & Rubber Co., ? 
Griffith Laboratories, Inc., 

Ham Boiler Corporation 

Hanovia Chemical & Mfg. Co.... 

Hantover, Phil, 

Harmon-Holman 

Harris, Arthur 

Holly yi Devices, Inc 

Hormel, Geo. A. & Co. 

Hubbert, B. H. and Sons, Inc. 

Hummel & Downing Company.. 

Hunter Packing Company. . 

Hygrade Food Products Corp 

James, E. G., Company 

Kahn’s, E., Sons Co., 

Kalamazoo Ve etable Parchment Co. 

Kaufman, William me ie 

Kellogg, ‘Spencer and Sons, ‘Inc. 

Kennett-Murray & 

Koch Butchers’ F ll wa Co.. 

Kohn, Edward, Company 

Kraft Foods Company 

LeFiell Mfg. Co 

Marolf and Company 

Mayer, H. J. & Sons Co. 

McCormick & Gomocny. ‘Inc. 

McMurray, 

Meat Packers’ | Co 

Menges, Lou, Organization ~peepenepeneh 

Midland Paint & Varnish C : 

Milprint, Inc 

Morrell, John & Co 

Morris Laboratories Company, Inc. 

New York Tramrail Co. Inc. 

Oakite Products, 

Omaha Packing Co.. 

Orr & Sembower, 

Pacific Lumber Company, The.... 

Pasteuray Corporation 

Philadelphia Boneless Beef Co., I 

Pliofilm 

Preservaline Manufacturing Co., 

Rath Packing Co 

Schaefer. Willibald, Company......... 2.0.0.0 -eseeeeeneeee 
Smith, H. P., Paper C 

Smith's, John E., Sons Company. . 

Specialty Manufacturers Sales Co. 

Sutherland Paper Company 

Sylvania Division American Viscose Corp.. 

Taylor Instrument Companies. . os 

Townsend Engineering Company. 0 aeeeseceneeweee 
Union Pacific Rail Road scones 
United States Steel Corporation...............++0+eeesene® 
Vogt, F. G. & Sons, Inc 

W-W Grinder Corp 

West Carrollton eochasens Company. 

Wilmington Provision 

Wilson & Co St 
Worthington Pump & Machinery Corporation. . 





While every precaution is taken to insure accuracy, we. aan guar- 
antee against the possibility of a change or omission in this index. 








The firms listed poe are = comet wae you. The he pda 
and equipment they manufacture and the services they 

are designed to help you do your work more efticiontiy. | more ‘ 
economically and to help you make better products w' xs oe - 
can merchandise more profitably. Their advertisements 
opportunities to you which you should not overlook. 
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